FECHA 30/06/11 PAis ITALY
CODIGO FCO01740

Manual Hatvest in small boxes, in search of the optimum
point of maturity (seed, skin, flesh, aromas, tannins).
Cluster selection in the vineyard and winery.

Aged in 15t use French oak barrels during 12
months.

Deep ruby red in colour. Complex aromas, reflecting the sum
of all the goodness of its development process: Ripe black
fruit, spices, toast, and vanilla. In the mouth it has a kind
entrance, marked by elegant sweet tannins. It is an unctuous
wine that invites further drinking. Full bodied, firm structure,
with lingering and persistent aromas.

Serve at 16-18 °C.
We recommend to decant 40 minutes before serving.
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