December 2018

“ACIDITY AND PEPPERCORN.”
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V'mey-rdl 100% Refoaco pedunoolo rosso
Clacsification: IGT Venezia Gulia

Vintage: 2017

Average age of vineas 15 years

Vinification 1 Fermentation on the skins in open tonneau. max 10day= to
precerve the acidity and peppercorn

Aging 1 Concrete vats, 516 barrel. Malolactic spontaneous. No Filtration
Aloohol 1 13%

Total acidity 1 5.3 mg/l

Sulfites max 30 mg/l

Production: 3600 bottlea
Bottle aizes 0,751 - 1,51




