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— 2023 —

Peppery and deep on the nose,
showing dark fruit, herbal undertones
and an angular profile. The fresh and
juicy palate is extreme yet wrapped

in a subtle patina of fleshy, nervy
fruit. A chalky texture adds precision
and length. From grapes grown on
sandy soils in Gualtallary and aged
for 10 months in concrete amphora.
Drink now or hold.
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