
22000066 ZZIINNFFAANNDDEELL ““CCHHIILLEESS CCAANNYYOONN VVIINNEEYYAARRDD””
EESSTTAATTEE

HARVEST
October 10th through October 20th

33 Tons
25 Brix

WINEMAKING NOTES
3 days cold soak

9 days in open top fermenters
Aged 14 months in barrels

50% American Oak
50% French Oak

Alcohol: 14.8%
TA: .65
pH: 3.8

2200 cases

TASTING NOTES
Dark cherry raspberry with tinges of sage and clove. Good with aged

Parmagiano.


