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Fermentation takes place in concrete tanks at low temperature, with
natural yeasts from the vineyard. Gentle extraction ensures a fine
balance of vibrant fruits — bramble berries and black cherry — with
structure from the skins, and savoury, earthy characters with hints of
chocolate and tobacco leaf.

ORGANOLEPTIC CHARACTERISTICS

Intense violet color, soft and rich unoaked red with low acidity,
gentle tannins and jammy hints of ripe blackberry, sweet cherry and
smoky bacon. Great intensity, character and length.

SERVING SUGGESTIONS
A relatively early drinking wine, this is great with or without food but
would be a fabulous match for a mixed grill and spicy sausage.

TECHNICAL DATA

FURTHER INFORMATION

Malbech
VINEYARDS LOCATION Lison Pramaggiore
GROWING METHOD Sylvoz

IGT Veneto
ALCOHOL CONTENT 12.50 % vol
SERVING SUGGESTION 16 -18°C
AVAILABLE SIZE Bottle of 750 ml
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