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GRAPES: 93 Svrah, 7 Viognier

UIREYARD ARER: The Svrah and Viognier grapes are carefully selected form Iow-vielding vinevards
in the Southern Italian region of Puglia.

TRAIKING: Both grape varieties are frained using the Guyof method.
The plants are an average of 30 vears old, with a plant density of 5000 plants per hectare.

HARVEST: Manual picking in earlv Sepfember.

VIKIFICATION: Rfter de-stemming, the grapes are nof crushed, allowing them fo remain infact,
reducing damage to the skins and optimizing colour extraction. The Uiognier grapes are the first ones
placed in the fermentation Tanks, followed by the Svrah. This enables the creation of the “cap”
which includes a first Iaver of Viognier grapes, thus maximizing the extraction of the delicate
aromas of this elegant white variefal. The polvphenols of the Uiognier are also very useful in
stabilizing the color of the Svrah juice. Fermenfation fakes place af a controlled Temperature of 23-
24°C for 10 davs.

Frequent remontage and delestage are carried out in the earlv stages of fermentation in order fo
achieve soff extraction of aromas and gentle fannins. Following fermentation the wine is kept in
contact with the skins for an extra 7-8 davs fo maximize extraction of colors and fannins. Rffer
racking, malolactic bacteria are added fo induce the secondarv fermentation, Which will Iast
approximately 3 weeks.

AGEING: 5024 of the wine for 12 months in primarily new French and American oax barriques.
ALCOHOL: 13.5%

WINEMAKER'S HOTES: Deep garnet in color, with infense smoky Scents of black cherries and
violets and bacon. The palate is full bodied, earthy, smooth and elegant, with ripe fannins and a
Iong and persistent finish.
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