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The selected grapes are stored for four
months in a fruit cellar carved into the
tufaceous stone until the natural drying
process has been achieved.

This is a well-structured wine, supported by
the considerable alcohol content. Clear,
deep ruby red with garnet hues. On the
nose, intense notes of fully ripened red
fruits and pleasant hints of spice. In the
mouth, the wine is velvety smooth, rich and
luscious, well-balanced in all its aromatic
components.
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