between the Santo Stefano and the Ferrata
properties, one single vineyard of a 10.000 vines per
hectar Vineyard planted in 1994

volcanic and tuffaceous hill CROSARA

manual harvest, tight selection of clusters, fermentation
in small open top stainless steel tanks with several
punching downs during the eight days of maceration

for one year in new French oak barriques and then in
bottles for six months

These penetrating and persistent flavors

Dee rple in color with rub
P pIpie! T merge beautifully with the fine-grained

reflections

fannins and velvety mouthfeel
The bouquet is profoundly rich A wine of remarkable concentration,
with notes of black small berrei lenght and finish that leaves the senses
and very ripe fruit, spices, coffee fully satisfied! Perfect apiring with grilled

and cocoa or braised meats and aged cheeses



