Réserve « Rouge »

Appellation Swiss wine
Grape(s) 80% Pinot Noir, 20% Gamaret
Altitude 450 — 480m

Vine’s age

Average of 20 years

Terroir clay limestone

Vinification Inox tank for 6 months

Alcohol 13,7% vol.

Aspect Brilliant ruby

Nose Elegant and distinctive. Peppery
aromas mixed with notes of red
fruit

Mouth Fresh, supple and harmonious

Pairing Aperitif, cheeses and white meats

_— Cellarability 3 — 5 years
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Temperature 14-16°C

Allergen contains sulfites

Size(s) 75 cl, 150 cl
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