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IN THE VINEYARD

Altitude: 300-420 mt. sml
Exposition: south, south west
Soil composition: arenaceous, sandy and loamy

IN THE CELLAR

The grapes are dried on reed mats placed in a well
ventilated, dry room. The juice is put in chestnut kegs 
(50 lt small sealed barrels) where it ferments sponta-
neously. The must ages inside the casks for 5 years during 
which undergoes a long and slow oxidation giving the 
wine its uniqueness. Final aging in bottle for 6 months.

NOTES

Color: amber
Bouquet: intense perfumes of dried fruit, honey, nuts and
raisins.
Taste: sweet and warm, with elegant almond aftertaste,
biscuit and walnut.
The finish is very complex and persistent.
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