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The grapes arrived at the winery with a harvest date of 

October 12. For vinification, we chose a délestage (rack-

and-return) technique combined with controlled 

fermentation. Fermentation took place at 26°C. After 14 

days of fermentation, the wine was left to rest under the 

cap for an additional 5 days. 

Following pressing, the wine was transferred to stainless 

steel tanks, then after several months of settling it was 

racked into first-fill large oak vats (5,000 L) as well as 

300-liter new oak barrels. After 18 months of aging, the 

wine was bottled. 

 

  

 

 

 

 

 

 

 

 

 

  

 

 

 


