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l. Appearance

Great color intensity and good layer,
intense red color with violet hues.

2. Aroma and flavours

Complex floral and vegetables aromas:
Green pepper, natural cofee. Little remind
to raspberries.

3. Taste

On the mouth is tasty and spicy. Its fair
acidity brings a certain freshness. Persistent
finish with nice fruity notes

Did you know...

This variety presents high levels of methoxypyrazine, which
gives aromas of black and green pepper. When the levels are
excessive, it emphasizes an aroma of green pepper and chilli.

4. Wine pairing

Roasted red meats game meats like deer, wild boar, rabbit. Duck with
mushrooms. Strong and mature cheeses such as emmental, or fatty
like camembert.
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