
ORIGIN
at the beginning of June every single 
barrel in the cellar is tasted and selec-
ted by the whole family, afterwards 
another 6 months of resting time in the 
oak

ENJOY
 veal and venison, roasted in 

heavy sauce, spicy cheese with nuts
 Bordeaux-Glass

 18°C

VINIFICATION
. hand-picked selected gra-

pes

grapes are processed with very 
gentle vibration tables

 in wooden fermenters 

overs during main fermentation
 4 weeks after fermen-

tation
 malalactic is made in new 

barriques
 in new barriques for 24 

months
. at the beginning of June 

after tasting every sinlge barrel, af-
terwards another 6 months of res-
ting time in the oak

 5,4 g/l
 1,1 g/l

red diversity


