2023

The Vintage

The growing season was marked by a dry winter, with above-average temperatures lasting through
April. From the onset of bud break and throughout the summer, rainfall became more regular, supporting
steady and balanced vine growth. At veraison, temperatures and solar radiation promoted the
completion of grape ripening.

Prior and Cabernet Cortis reached full maturity by mid-October, during a period of pronounced diurnal
temperature variation, encouraging the development of aromatic complexity. Medium to full-bodied,

slightly lean on the palate, it shows remarkable freshness and a beautifully poised balance.
Almost saline in character, with a mouthwatering finish that irresistibly invites another sip.

Flavour notes

In the glass, it shows an intense ruby red hue. The bouquet evokes vegetal and spicy notes, alpine
herbs and forest floor, with refined hints of leather that emerge as the wine opens.

On the palate, it is taut and elegant, supported by a restrained alcohol level, with supple tannins
and a naturally unfolding persistence that leaves a lasting impression of freshness and depth.

APPELLATION Rosso Veneto IGT

VARIETIES Prior 50%, Cabernet Cortis 50%

SOIL Clay-based, loamy, with calcareous rocks

VINE TRAINING SYSTEM Guyot, 6400 vines per hectare, rows on terraced hillsides

YEAR OF PLANTING 2021

ALTITUDE AND EXPOSURE 750 m a.s.l., south-east

FARMING MIEETHOD Organic certified

GRAPE HARVEST Handpicked clusters, transported in low-depth crates
- yield 1/1,5 kg per vine

WINEMAKING Grapes are cooled to 5°C, followed by gentle destemming and
alcoholic fermentation on the skins for two weeks at 16—-18°C.
After racking, the wine is transferred to stainless steel tanks
for malolactic fermentation at 18—20°C.

AGEING 12 months in used barriques with batonnage up to three times
per week, followed by a further 12 months in bottle

ALCOHOL 13% Vol

SERVING TEMPERATURE 16°C

PRODUCTION 470 numbered bottles
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