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7" K7 il / Uvaggio / Varietal: 100% 'Y vn

a2 X+ / Commento / Comment:
8/24, 8/25, 9/12L 3AICblo TELZ E T 49, ZNZNDEA Y Y v 7 THEE, w0 T 7 T4 v ZREBEPTLRDONAT Y LAY v 7 TCRRIFITHPRIC 7L v F &
5, LIADPSBHEDTHE T AV YV 7 THRSCHERFCY 2=V ) =2 B I %), BErrokBAVLEFEIICHMEERALTVE, BRABLREOED EF—2 7
T4 vyazillbes L) BKEbLLBOALEN) T/ yubAo 7 Py ifiiEluonrinizEth s,
fi85% / Vinificazione / Vinification
<2+t 7 4 v / Macerazione / Maceration: 23 / Giorni / Days
¥&li% / Fermentazione / Fermentation: 15 / Giorni / Days
Bk (B4:) E#RE Lievito autoctono
v M - Cemento - Cement
Py / Maturazione / Ageing: 12 / Mesi / Month
t X k%7 - Cemento - Cement

Jili# / Affinamento / Refining: 18 / Mesi / Month &R k)L / Bott.

54 A5 4 ~7' /7 —+/ Esame Organolettico / Organoleptic test

D / Aromi / Aromas: &%, Agrumato, Citrus - fi¥)5%, Vegetale, Vegetable - 3 % 7 )L, Minerale, Mineral -
LDF b, Floreale, Floral -

A5 4 / Struttura / Body: 2 7 « 7 & Medium [ / Acidita / Freshness: i 5 %> - Raffinato - Elegant
77 =7 (K%)/ Legno / Wood:

% v = / Tannino / Tannins:

7 7% —54 A b / Retrogusto / After taste:  FIR[Y - Persistente - Persistent

av+ 7 b / Concetto / Concept: {5#iHy Tradizionale
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