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TAsTING

There is much swee 5s, roundness and bonhomie in this smooth, flesh

smelling aromas bring an extra touch of charm.

AGEING

Given the generosity and the openness of this wine, it is probably at its best in the first years o

we would advise an ave jeing period of between 2 and 8 years according to the

MATuURING

The wine is pleasant fairly quickly, the malolactic fermentation takes pla
that the maturing period is a little shorter than average. New oak is no problem at all, but does

ice early, which means

not represent more than 50%.

VINIFICATION

Since the maturity is guaranteed, the harvest must not take place too late, in order to pr

of the vines. The vinification can aim at a little more

soung and the fruit ripens very early. It is important to keep an eye on their

vigour, but they are gradually finding their balance: generally speaking, the grapes are small.
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