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Variety: 100% Cabernet Franc.
Wine-making: The grapes are hand-
harvested, destemmed and fermented with
the skins in concrete tanks for 30 days. Then
the wine aged about 16 months in French
oak barrels of first and second passage, plus a
minimum of 8 months in bottle. 
Tasting notes: It is a selection of our highest
quality grapes, an exclusive production of
numbered bottles. The nose reveales elegant
herbaceous varietal notes and green pepper.
The palate is complex, velvety and
harmonious.

Apistós: Apistos from the ancient greek
word ἄπιστος, means incredible. It is our
imaginary flower, that does not exist in
nature and is therefore for us incredible.

Pairings: Excellent with first courses with
meat sauce but also with red meat, game
dishes or barbecue.


