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emperature control.

Partially 12 months in used French oak barrels.

2023

With a ruby color, it reveals aromas of ripe red fruits, notably redcurrants and strawberries.
Subtle spicg notes emerPe in the background. Silky on the palate, with freshness and structure
in elegant balance. The finish is fruity, smooth, and persistent.

Pairs well with intense cheeses, roasted fatty fish, red meat and game. It should be consumed
atatemperature of 16°to 18°C.

Alcohol: 13,5%  Total Acidity: 5,3 g/l (Tartaric Acid)
pH: 3,49  Total Sugars: <0,6 g/l
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