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Varieties: Main grape Viognier.

Wine-making: The grapes are hand-
harvested, destemmed, crushed, and
fermented in stainless steel tanks. In stainless
steel for 4 months, followed by two months
in the bottle.   

Tasting notes: On the nose, yellow summer
fruits such as peaches and apricots can be
easily felt. The flavors are full, the wine is
well structured and is susteined by a fresh
acidity and a convincing sense of sapidity
and crispness. 

Elleboro: Elleboro from Helleborus, flower of
the Ranunculaceae family, also called Christmas
Rose because it blooms in December. 

Pairings: Perfect as aperitif or with fish
dishes or light appetizers.


