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comes exclusively from one vin:
we call 'Siberia. The cold and windswe
h nature of the site produces s
intense colour and flavour
- spiciness. Production is limited 1
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white fining (hanc
Ripe mulberry domir
hints of toasty oak, bla ~ano .
plums. The wine has exce u y

tensity
and depth of flavour and will go well with
red meat dishes or with blue cheese. This
wine will age gracefully in the bottle for

about 10 years. e
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iraz was fermenteo
tanks, where‘rHvas-ahand plung
a day before careful extended macer:

on skins for six weeks. It wa ured in n

French oak barriques for 24 me 0o
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