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Uvaggio Bland di uvaggi autorizzati dal disciplinare di
produzione

Profumo Frutta fresca rossa, mirtillo e lampone intensi e
fragranti
Palato Tannini soavi e vellutati

Note tecniche fermentazione in vasche in acciaio con aggiunta di
mosto da uve appassite

Grado alc. 13,0%

Temp diserv. 18°

Abbinamenti carni grigliate, salumi e formaggi

Grape variety  Blend of grapes authorized by production policy

document
Nose Red fruit, deep and fragrant notes which recall red
— — berries, blueberry and raspberry
R g 4 Palate Fine and velvety tannins

Technical notes Fermentation in stainless steel tanks with the
addition of must obtained from dried grapes

Alcohol cont. 13,0%

Serving temp. 18°

Food matching grilled meats, mixed cold cuts and cheeses

(ASTELSE

Rebsorte Blend aus Rebsorten die vom Produktionsdisziplinar

erlaubt sind
Bukett Rote Friichte, intensiven und duftend aroma von
, roten Beeren, Blaubeeren und Himbeeren
RODUCT OF ITADISSS. Geschmack Weich und samtig Tannine

Vorbereitung  Garung in rostfreien Stahltanks mit Zugabe von
Most aus getrockneten Trauben

Alkohol 13,0%

Temperatur 18°

Gerichte Gegrilltes Fleisch, Wurst und Kase




