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DESCRIPTION FROM LABEL
The ray-of-sunshine. Rich, feisty and
delicate. A warmhearted friend with
a taste for adventure.
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GRAPE VARIETY

100% Malbech

G

\'/  ALcHOHOL

12,50%

CHARACTERISTICS MALBECH
Intense ruby red with youthful reflections.
Fragrant on the nose with notes of fresh
cherries and currants followed by floral
hints of violet. The taste is agile with a
pleasant softness well balanced by the
vivacious acidity and a barely perceptible
tannin. Juicy and fruity finish.
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Il FOOD PAIRING

L[{E, Crilled eel skewer and white polenta chips.
X Grilled tofu skewers and white polenta
chips with guacamole.

E SERVING TEMPERATURE

Serve at 14 - 16°C

A 1

Production Soil Vine Format Aging
area type training 750 ml The wine obtained rests in vitrified cement tanks,
Chiarano Area Clay Sylvoz where it is aged for 5/6 months, before bottling.
@ After the harvest, the freshly picked grapes are taken to the cellar and de-stemmed. A pre-fermentation cold
maceration follows for about 24 hours in order to extract the typical aromas of the vine. Selected yeasts are

added to the free-run must and it is sent to fermentation which takes place at a controlled temperature
Vinification between 24° and 26°, for about 15 days, 10 of which in contact with the skins.
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