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Soil Type of Vineyard: Schist and Granite W
Fermentation Method: Stainless steel

Aging Method: Not barrel aged

After a cold and dry winter came a rainy spring,
which gave us back the mdisture that the soil
needs for the vine to start its vegetative cycle. .
Due to the temperatures during the spring and
some weeks of the summer, being mild, the cy-
cle suffered some delay, even so, the plants had
a good development. The maturation was slow

and regular, as a result we have a fresh wine
with aromatic intensity. ﬂﬂﬂﬂ

Imported by Nossa Imports. Please contact info@nossaimports.com for further information.
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