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SYRAH

CLIMATE MEDITERRANEAN WITH COLD WINTERS AND SUMMERS OF
GREAT THERMAL OSCILLATION, ALLOWS A  SLOW
gAATURATION, DELIVERING A POWERFUL AND EXPRESSIVE
YRAH.

AGING IN BARREL FOR 6 TO § MONTHS TO MAINTAIN THE BALANCE
BETWEEN FRUIT AND OAK.

PAIRING PERFECT WITH INTENSE RED MEATS AND SPICY DISHES.

TASTING NOTE COLOR: DARK VIOLET COLOR.

AROMA: SOPHISTICATED, NOTES OF SPICES, CHERRY AND
TOAST.

PALATE: VOLUMINOUS, ROUND, BALANCED ACIDITY AND
FIRM TANNINS.

STORAGE IN A COOL, DRY PLACE. READY TO DRINK OR CELLAR FOR
RECOMMENDATIONS UP TO 10 YEARS.

SYRAH

RECOMMENDATION NO MORE THAN 16° C.
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