
VARIETY:
SAPERAVI 100%

SAPERAVI DRY 
VINTAGE: 2020 

REGION:
CIMISLIA (SOUTH)

AGEING: 
AT LEAST 12 MONTH IN A MIX OF FRECH & AMERICAN OAK    

APPEREANCE: 
DARK RUBY

NOSE:
PRONOUNCED, AROMAS OF BLACKBERRIES, DARK CHERRIES, RIPE PLUMS, 
ALONG WITH HINTS OF SPICE, TOBACCO AND LEATHER   

PALATE:
POWERFUL, DARK FRUIT FLAVORS, SPICED NOTES OF BLACK PEPPER, CLOVES, 
ANISE. WELL INTEGRATED TANNINS AND BALANCED ACIDITY

FOOD PAIRING:
PAIRING WELL WITH HARD CHEESES, SPICY STEWS, RICH MEATY DISHES 
(GRILLED STEAK, ROASTED LAMB). TO BE DECANTED 60 MIN BEFORE SERVING 

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 imparts a unique complexity 

of aromas and flavors to the Reserve 

wines, which will be appreciated by 

true connoisseurs. 


