
Carménère barrique

Winemaking

Hand-harvested grapes with careful selection. Traditional fermentation 

followed by aging in 500-liter French oak tonneaux for 12 months, 

including malolactic fermentation. Bottle aging for at least 6 months.

Tasting Notes

Deep ruby red. Intense aromas of aromatic herbs, ripe red fruit, spices and 

vanilla. On the palate, rich and harmonious, with velvety tannins and good 

persistence.

Food Pairing

Ideal with roasts, game and aged cheeses.

Red Wine

Veneto

Arcugnano

2020

100% Carménère

DOC Colli Berici

Loam – clay

50 quintals/ha

Hand-harvested in 15 kg crates

Aged in French oak tonneaux

13.5% vol.

18–20 °C
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