ARTISAN WINES DELIVERED Emil =
(B2 9«"/\7’\%

(tedy
NAME Sw‘ﬁ’% /o/// 5MW?W

?@«h/\o
VINEYARD //;ﬂ’& éﬂ%«»

GROWER édal\/oa&/a/ J ﬁa&c/@/ ?aé[wuma

GRAPE/S Sowu/zﬁrw«m
ALCOHOL /2/ LOCATION Erw,/m?a—&maﬁxw

SPECIAL FEATURES

The Dalfiume brothers’ commitment to sustainability includes using home
generated solar in the winery and low intervention farming methods to
produce their wines. Grapes are gently crushed by rollers that preserve
the fruit, and soft pressed to separate the juice form the skins and seeds.
The must is left to ferment at 156-18% which keeps all the aromas intact,
before the wine is decantd and separated from the lees before bottling.

TASTING NOTES

Golden yellow with a mineral, citrus confit nose and a lovely fresh attack on the palate with plenty of orange zest and gooseberry.
Clean, well-balanced witha long, fresh, persistent finish.

NOSE Delicate Floral / Citrus Aromatic Toasty
PALATE Dry Fruity / Crisp Complex Sweet
FINISH Soft Elegant / Mineral Ample / Fresh
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