
Winemaking and ageing
Following a careful selection of the grapes, they are destemmed and macerated in temperature-controlled stainless steel vats. The wine is
aged on the lees in stainless steel vats for 9 months and then in the bottle for at least 3 months.

Terroir and altitude: 700 meter s above sea level
Frappato is grown in vineyards at an altitude of 700 meters, where the climate and the soil, rich in silt and clay, favour the vines’ optimal
development. These conditions allow the grapes to ripen in a balanced manner, helping to define a refined aromatic profile and a natural,
expressive vibrancy.

In the glass, a vivid, luminous cherry-red colour shines through, highlighting its expressive immediacy and natural brilliance.

Intense and fragrant, the bouquet clearly evokes red plums, redcurrants, red prickly pears and sweet cherries, in a fresh and captivating
fruity profile. A delicate hint of rose softens the opening, whilst winter medlar enriches the bouquet with a more nuanced and distinctive
note. Mediterranean accents of myrtle and bayberry complete the picture, lending it distinctiveness and character.

The palate is characterised by freshness and savouriness, with a salty attack that immediately lends the wine vigour and dynamism. The
development is lively and vibrant, underpinned by a lovely tension on the palate and a balance that ensures a smooth, continuous drinking
experience. The finish is long, savoury and persistent, with a clean finish that prolongs the pleasure.

With remarkable clarity of expression, the Frappato captures the essence of the highlands with lightness, precision and character. The
fruity notes, the tension on the palate and the salty finish blend together to create a refined and captivating red wine, which wins you over
with its balance and drinkability.

At 700 meters above sea level, the Frappato grape finds ideal conditions for preserving its aromatic integrity, freshness and expressive
precision. The daily temperature fluctuations help to define its fruity and floral profile, contributing to a wine that is sleek, dynamic and
beautifully balanced.

Harvest
The second ten days of September.

14° 12 %

Its freshness and silky tannins give the Frappato an elegant character and the
potential to develop over time.
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