LE NEBBIOLO 2023

Nebbiolo 100%

Llano Colorado, Valle de San Vicente, Baja California.

13.9 %

Pre-fermentation -cold maceration to extract varietal aromas and
enhance color intensity. Fermented in stainless steel tanks at low temperatures to
preserve its aromatic profile and terroir expression.

5 months of aging in stainless steel tanks with oenoblocks.

Intense purple color with violet highlights.

Intense and complex nose, highly fruit-forward, with notes of black fruits such as
cherry and blackberry, complemented by a pronounced floral touch of violet.
Additional hints reminiscent of oak aging include tobacco, chocolate, coffee, leather,
licorice, and caramel.

On the palate, it offers a vibrant expression of fresh fruit, confirming the toasted
notes, followed by a broad finish with very good persistence.

Traditional Mexican cuisine, cheeses, pasta dishes, and meats

13°C-16°C
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