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Location

Neive (CN)
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Exposure northeast, altitude 277 m a.s.l.

Vinification

The grapes are hand-harvested, followed by a gentle crushing.
The must ferments in contact with the skins for approximately
10 days, with daily pump-overs.

Aging

Aged for several months in French oak barriques and tonneaux.

Nose
Varietal, with ripe blueberry fruit; spicy, with hints of incense
and whole peppercorns.

Palate
Perfect harmony between nose and palate, with excellent

persistence.

Food Pairing
Spicy dishes, pork, and tagliolini with goose ragu. Also excellent

during warmer months. (Serving temperature: 14-16°C).
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