GUIDESCO

Grape variety:
100% Merlot

Harvest:
FOLESANO manual in small baskets

Fermentation:
spontaneous, technique of pied
de cuve in the vineyard

Aging:
second /third stage barriques
for 12 months, 12 months in bottle

Colour:
intense red, bright

Scent:
intense, spicy and fruity bouquet

GUH: S CO (red fruits, licorice, lavender)
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R 10018 balsamic, important structure,
great freshness and acidity

Alcoholic strength:
14-14.5%

Optimal aging:
5-15 years




