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Technological scheme

1.acceptance of the grape and controlling its quality
2.cooling the grapes for 24 hours in cooling room
3.sorting of the grapes

4 processing the grapes in 3different batches
5.pressing with pneumatic press

6.racking off

7.alcoholic fermentation in egg—shaped fermenters 700&1700L
8.racking off the gross lees

9.aging on the fine lees for 8months

10.racking off and blending

12.bottling

13.resting the wine in bottle at least 2 months

Alc—13.5%
Total acidity 5.4g/¢

Residual sugar 3.1g/2
PH 3.4
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