
Colour: ruby red with garnet 
nuances
Nose: complex, with fruity and 
spicy hints of jam, blackberry, 
green pepper and vanilla 
predominating. Toasted notes 
of withered roses on the finish.
Taste: warm, soft and mouth-
filling, with a long aromatic 
finish.
Food pairings: cold cuts and 
cheeses; good with both 
delicate and well-structured 
starters and mains.
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