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Pinot Nero 100%

Guyot

Planted in 2005

450 m above sea level

Southeast

approx. 6500

approx. 1,5 kg

Sandy, volcanic origin with high content of
potassium and magnesium

End of August, hand-picked
Paolo Peira

Destemming, temperature-controlled fermentation

at 26-28°C with selected yeast cultures. Racking

and gentle pressing of the grapes with a pneumatic
press, controlled malolactic fermentation. Transfer

into French oak barrels for 12 months. Assemblage

in stainless-steel tanks before bottling. Bottle-maturation
for at least 6 months.

13%vol.
approx. 1800 bottles

Typical clear ruby red colour. The nose opens with
fresh fruit notes of cherries and red currants as well
as spicy hints of pepper, elegant roasted notes and
forest floor. On the palate, the wine unfolds its
complex yet delicately nuanced structure and silky
tannins that testifies to a great ageing potential.

Roasts, venison and aged cheese

18°C. Open approx. 1 hour before consumption.
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