EQUINOXE RED

CABERNET - SYRAH

A harmonious blend of Cabernet and Syrah.

COLOR
Red

GRAPE VARIETIES
Cabernet - Syrah

AGEING POTENTIAL

S years

AGE OF VINES
15-25 years

FOOD PAIRING

Prime rib, guinea fowl, beef
bourguignon, sheep’s milk
cheese

SUSTAINABLE

TERlﬁ\

VITIS

FARMING

VINIFICATION

The grapes are harvested
around the autumn equinox, at
optimal ripeness, with plenty of
natural freshness and
expressive aromas. After
fermentation, the wines are
aged partly in tank, partly in
older oak barrels for 12
months, balancing youthful
vibrancy with gentle maturation

TASTING NOTE

A pronounced nose of ripe
black fruit and spices.

A refined and flavourful palate.
A well-balanced finish.

The character meets elegance





