DOMUS AUREA 2011
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VARIETALS v f '
Cabernet Sauvignon: 85
Merlot: 7% %4 | ‘
Cabernet Franc: 4%

Petit Verdot: 4%
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Dry season, with an esp J mg, which delays the phenologwal eyele by 0y,
approximately 15 days and 1€ TIper ‘general terms there i 1s lower productwn but good ;i
quality, elegant tannmsj O ticland fre ines with a good acidity. - -"_~’_’.. L
Vinification was trad1t1 N3 vith all P omns vintages, with a slow and long exu'actlon After 32 days:- F5¥
macerating, wines werty powmbarrels, accordmg to e‘ach lots personahty in order to kecp
the tipicity of the Domu: XS ' oA oy &
For the 2011 vinatge Do T

toast. Wood mainly com 3 pis and Nlevre. ‘ e _? W) o

Soft fining with egg }N‘hl t1011 ﬁmsh the process. »

TASTING NOTES

Very dense and deep d

The nose shows a lot‘,_ f de
Fresh blackcurrants, plums
harmonious tones of preci
cherries rises in the back
The mouth offers impre
density to the yet nat
quite vertical wine with a’g
The still tannic ﬁnislf lres
and spicy wild bemes



