
 
 

 FARMING: organic 

 

VINIFICATION: Fermented and 

stored in stainless steel tanks 

 
ALCOHOL: 12.0% 

SERVING TEMPERATURE: 12-14°C 

DRINKING TEMPERATURE: 12-14°C 

ACIDITY: 4.2 g/l 

RESIDUAL SUGAR: 5.7 g/l 

 
RECOMMENDED WITH: Grilling, 

pasta, stews 

 
BEARING POTENTIAL: 5 years 

 
CONTAINS SULFITE 

 

Vv Red  

New Generation 

2025 
 
 

Delicate chimney red with bright purple 

reflections on the rim.  

Fine, spicy aromas of wild berries, 

cherries and spices on the nose.  

Structured, complex and full-bodied on 

the palate with a long finish. 

Pinot Noir 

DETAILS 

 


