
TASTING NOTES
Aromas that evoke plums and strawberries.
Medium-bodied with silky tannins, it is truly a fresh,
fruity, easy-to-drink wine.
PAIRING AND SERVING SUGGESTIONS
Poultry, pasta or lightly-prepared lean red meats.
Best served at 18° C (64° F).
WINEMAKING CHARACTERISTICS
15-day maceration at a temperature between 23°
and 26°C (73° and 79° F). Controlled natural
malolactic fermentation. Subtle contact of the
wine with oak. 


