AMARONE

TECH SHEET

o)

VINTAGE: 2020

NUMBER:

001/630

GRAPE

100% Blaufrankisch

VARIETY

Wine made from naturally dried grapes

OENOLOGY

Selected bunches, dried on straw mats for 60 days

OENOLOGY 2

Long and slow wild fermentation, 30 days on skins

AGEING

22 months in French oak barrels

TOTAL ACIDITY

5.8 g/L

RES. SUGAR

1.7 g/L

WINERY FEATURES

B-Corp Certified

Highly Rated

Vegan

Sustainable

Organic




