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Riserva 2019

VINTAGE 2019

A rainy and cold spring with a slow growth of shoots and late flowering preceded a hot and dry June and July. Around mid July
northern winds cooled off the temperatures for some days and there was a refreshing rainstorm. August was hot and dry, but also
brought new rainshowers at the end of the month, providing ideal ripening conditions in the last days leading up to harvest.

Picking started on September 14th.

ORIGIN
The 2019 Riserva was produced exclusively with a selection of grapes from our proprietary vineyards, comprising from our oldest

parcels.

AGEING
The 2019 Riserva was vinified in both oak casks, concrete, and stainless steel, using only indigenous yeasts from our proprietary

vineyards. Successively, it was aged in Slavonian oak casks for 28 months.

EMOTION

Such a high-quality growing season could only produce a wine of great restraint and balance. A finely sculpted nose unfolds with
cherry and pomegranate, dried flowers and wild herbs, all lifted by subtle balsamic notes and spice.

Vibrant acidity, in tandem with fine-grained, well-integrated tannins, enlivens a taut, incisive palate. Its moderate, judicious
weight is perfectly complemented by a clean, beautifully proportioned finish whose length reflects its terroir and the many years

that lie abead.

ALCOHOL CONTENT 13.5%



