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Technical Information
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Tasting Notes

Technical Data
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Medium purple

.. Character of black fruit and red pepper, herbal presence and sweet spices.

Dry with balanced acidity. Mild tannins, low alcohol and full body. Satisfactory taste intensity
and finish.

Aromas of plum, black berries and red pepper. Presence of black tea, cinnamon and allspice,
with subtle references to wood.



