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‘ Desi

ln our F0-years-oll vieyards, looated 546 meters a.s.t and
planted ix oty soff] Overnjpht, we carry ot the manuad harvest
in swalll boves of mav, 76 Ky of the best Alisante Boaschet and

7_ Wm///a Jrapes.

Afterwards grapes are transferred to the coellor and selected
at the table, We proceed then G0 destemm and transfer lo the
a/ay S, with theie skirs. There, t%ey witl feﬁm/(f on their
own yeasts, at controlled Cemperature for about 20 - 25 days.
During its  fermentation we provide between two and three
punchirps a dag, atways manaatly

When the skins go down to the bottom, we proceed Co ancover
awnd press the skins. Subsequently, off the wire i returned to
the jars where it with remaix wtil comploting siv months for it
/‘ef/)(em/(f and aging.

Ohee the siv months are wer, we mwve it o rew Anerican 0ak

barrels where 1t wit be 0‘0/‘ another q}ét months,

ﬂ/fp‘e/‘ui /‘awgl}g/ will allow «s to decant and a/&/‘/;,j/, the wire.
Later we witl go o ite bottliyy without clurification, without
stabitization and without ﬁf/t/‘aﬁb/(.

This is a wire futl of Uffe, that can present precpitations i the
bottte that do not alter /s wy/a/w/a/f/a 7«a/#/as' at ol
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