Regione
Piemonte

Piedmont, Italy.
Denomination: Red Wine

Blend

Enologist: Donato Lanati

Clayey soil with parts of marl

Fermentation with skins carried out at controlled
temperature at 24°C for 6-7 days, followed by removal
of the skins. At the end of malolactic fermentation:
racking and removal of the lees.

Aging in steel

AH‘purposc wine

ABV:15%
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A limited edition for the debut year, a blend of grape varieties that
create a rounded, harmonious, and velvety wine on the palate. The
high persistence creates harmony between ripe red berries, meeting a
refined and elegant nose




