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VinETaRDs & GRAPE PickinG: 100% or Chammas Musnmess Estame Viseramos,  THE vnes ame
TREATED OMLY HMAMUALLY. CROFR SCE 13 CONTROLLED BY FRUMING A% WELL A% BY “GREEN CFERATIONS.
VINETARD®S AME JUST ADJACENT TO THE WHERT. DURING THE HARVEST THE LEAD TIME FROM GRARE FICKNG TO
MECEFTION AND CRUSHIMG AT THE WIERY LaTS wimHm 7 To | 2 MINUTES.

YIELD : macx 8 TossfHa, =ouvaLEnT 7o 55 To &0 HLjHa.

HEl'H-DD oF HA.H\"EE-T: Hano mickses To EMSURME CRamE HIGHEST SLIALITT.

VINIFICATION: GRAFES DELIVERED INTO VIEMATING MECEFTION BIM3 WITH EXTREMELY GENTLE TRAVELLING
CAMABILTIES TO THE DE-STEMHER. DE-STEMHING OF CRA™ES AND TRANSFER OF HUST FOR FEMMZHTATION. M
BOHE CANES SHONT FRE-FEMMENTATION COLD SOAK FOM A MART OF CRAamEs FEMMENTATION WILD .‘\.Nn,l'DH WITH
SELECTED CULTURED TEAST SFECIES. BOTH UMDER =7TPuCT TEMMERATURE COMTROL AT amouT 22 - 24°C.
EmmacTion USHS MUMRSDVER, DELESTASE AHD CAR RUMCHING (THE LATTERM @O SHALL maToHES syl
Dy CERATION OF FERHENTS. PRESSIHG M HEMSMAHE AH0f0m masgeT rresses 300 7o S0 9% eressescs
JOIN BACK TO THE rres mun. MLF DOlE oMLY AFTER 7 TO B MONTHS FROM FINISHING  ALCOHDLIC
FERHERTATION TS LET YOUHGS WIHES HAMMOHIZE THEM MICH STRUCTURE, SOFTEH TAMHMS AHD BALSKCE THE
mooy. |HOMIDUAL WIHES AME SLENSDED TO THE FIMAL STYLE., S09 OF THE BLEHD METUMES 1M FHENI:H.
Amrrcan anp Carcasisd Dan mammeLs. ORCE MATURE ENOUGH, WINE FROM THE BAMMELS JOIND T3 MAJOR
ANT AHD SHLY THEH THE BLEHD IS FRERSED MOm SOTTUHS. FILTRATION WITH MECARDS 70 THE WIKE AHD THE
WINTAGE SMEECIFICS TO HAKIMALLY PEETAIM ALL THE CHAMACTERISTICS scHIEVED. DoTrossc unoEm THE FecHEST
STANDAMDS FROTECTIMG THE WINE FROH ALL FOSSIBILTIES FOM QUALTY HAZAMD.

1 Covoum Druewr mosy. Boucwsr or Brack Mursemers, Bosckmemerr amn
Crrmrrr. FalsTe OCHOED WITH SOFT O, EWUBETSNT, TET YELWVETT TANMEES
WELL EALANCETY WITH THE EMmre sTrucTure. Wiee dss oo enmoy

D TESSED VIR .

Seremaa | OO S

@? Samemasl o GEOMCIA"S EMDEMES WAMIETY AND HAS ALL THE ROSLE
CHAMACTERISTICS MAKING IT WoOMmLD's OME OF THE MOST OUTSTANDING
reEDs . Sarere 1S MECH, VEFIETAL, FPELITY WINE OF EOUNTIFUL BOO ARD

CREAT WIRNOSITY .

Iﬂ Eaom ReD MEET AMD Garas FrsD, GRILLED SHD STEWED WiTH Seces, Dore 1 s

WITH FATUME. CHEESE OF DIFFEFEENT STVLES.

\ BesT EMsovED AT sBOUT 14 TO | E‘Q'C AFTER SUFFICIENT CONTACT  WITH
LN




