
Picked at the beginning of September and destemmed into
stainless tanks, the wine is fermented for 10 days at 25 degrees

celsius and racked off skins. The wines go through MLF naturally,
they are racked twice before being bottled in late spring.

Grape: Cabernet Sauvignon (60%), Malbec (29%), Sangiovese (11%)
Farming: Organic

Yield: 15hL / Ha

Wine Type: Minimum Intervention Red Wine
Alcohol Content: 14%
Residual Sugar: 0 g/L

PH Level: 3.4

Best Opened: Best to open at 18 degrees celsius as one
would a red wine
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