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63 % Sciaccarellu, 37 % Niellucciu

Clay-schist terraces

Early morning mechanical harvest

Direct pressing, cold pre-fermentation settling
Low-temperature fermentation in stainless steel tanks

Aged on fine lees in stainless steel tanks

10 -12 °C

Provencal tapas, grilled vegetables, and sun-ripened tomatoes

Certified Organic by Ecocert
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