TASTING NOTES

The nose shows A rich collecTion of violer,
blackcurranT, RASpberRRY ANd dArk plum,
overlaying a chocolaty mocha nuance. The
palaTe is sofr and inviting, with flavors of
cherry, mulberry, anise And dark berry
fruits with A hinT of NUTMEG Spice. IT has A
lingEeRriNg finish wiTh A savory complexity
ANd RODUST TANNINS.

Winemaking NOTES:

Camelopard CaberneT Sauvignon is THE
pinNAcle of our blending efforTs.
Hand-picked, fermented in small Tanks
which we pumped over several Times A
day.

AnalyTical daTa:

Alcohol: 1%,5%

Residual sugars: 2 Gr/ L
Total acidity: 7,1 gr/L
Volarile acidity: 0,36 Gr/ L
pH: 3.6

Total SO2: 99 mg/L
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Food Pairings:
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