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Malolactic fermentation in concrete vessels;
maceration in stainless steel; the fruit is
sourced from vineyards using the pergola trellis
system. Medium-garnet; aromas of red beet,
currant and hints of crysanthemum and white
pepper. Medium-bodied, this has modest
tannins, tart acidity and very good persistence;
the finish displays notes of sour cherry and red
plum, and has a light savoury note. Very
enjoyable after 15-20 minutes in the
refrigerator. Enjoy over the next 2-3 years.
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