Kolonne Null Curvée Rouge No. 03

SHELF TALKER

Curvée Rouge No. 03

TASTING NOTES
Intense and fresh with diverse aromas

of red fruits, spices and light notes of
oak.

FOOD PAIRINGS
Red meat, root vegetables and risotto.

VINIFICATION
Long maceration time, fermentation in
stainless steel and barrique.

VARIETALS
Merlot, Cabernet Sauvignon

ORIGIN
Burgundy, France
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