FECHA 13/01/12 PAis BULGARIA
Cobico FC001888

HERITAGE

PETIT VERDOT

Hand picked and selected grapes, in 20kg plastic bins, in
search of the optimum point of maturity (seed, skin,
pulp, aromas, tannins).

Selection of clusters in the vineyard and winery.

100% Malolactic Fermentation.

Aged in 1st use French oak barrels during 15 months.

Deep tuby red color. Complex aromas that reflect the sum
of all the goodness in its production process: candied red
fruit, spice, toast, vanilla. In the mouth, a very strong
input of tannins typical of this variety. It is a structured
wine with an important mouth volume: designed for
aging.

Best decanted 40 minutes ptior to serving.

Serve at 16-18 °C (61-64 °F).
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