
FOOD PAIRING:
Pairing well with truffle risotto, rack of lamb, venison, roast duck.
To be decanted 45 min before serving

VARIETY:
Pinot Noir 100%

REGION:
Peresecina (Center)

AGEING: 
At least 12 month in a mix of French & American oak

APPEREANCE: 
Dark ruby

PALATE:
Juicy black cherries, raspberry, hint of tobacco leaf.
Nicely balanced with well integrated acidity and luscious tannins

PINOT NOIR DRY
VINTAGE: 2018

NOSE:
Pomegranate, sweet cherry, dark plum, 
raspberry, vanilla and baking spices

AWARDS:
Silver medal, London Wine Competition, 2025
Silver medal, Vienna International Wine Challenge, 2024

Like all things of value, Reserve wines

are available in a limited edition.

They represent the selection of only

the finest grapes, exclusively from

the harvest of exceptional years!

Additional maturation in French

and American oak barrels impart

a unique complexity of aromas

and flavors to the Reserve wines, which

will be appreciated by true connoisseurs. 
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