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WINE

WINE STYLE:  Light and fruity red

GRAPE VARIETY:  Pinot Noir 

WINE MAKING:  Delicate maceration of 

destemmed grapes and light pressing after a few 

days of vatting

MATURING: Matured 6 to 12 months in vats

ALCOHOL: 12,5% vol

RESIDUAL SUGAR g/L:  <3

TASTING NOTES
COLOR: 

Cherry red

AROMAS:  

Crunchy red berries and sweet spices aromas

PALATE:  

Fleshy mouthfeel surrounded by supple and silky 
tannins, beautiful expression of pinot noir

FROM GLASS TO PLATE

FOOD PAIRING: 

Charcuterie

Poultry

Veal cutlets

SERVING TEMPERATURE:   16°C


