RONDON

ROSSO ISONZO DEL ERIU

RONDON

ROSSO GNZO DEL FRLW

TECHNICAL DATA

FIRST AVERAGE AGE
PRODUCTION YEAR OF PLANTS IN PRODUCTION

1997 30 years

HARVESTING PERIOD

PRODUCTION ZONE @ L AND METHOD
Farra d'Isonzo (Gorizia) éﬁ@ 1% decade of october,
manual ha rvest

GRAPES
Merlot 50%, 23 _1 FERMENTATION VATS
0,
Cabernet F ranc 20%, ! stainless s teel,
Cabernet =
Sauvignon 30%

AGING n 0:0%
Aged in amphora, '@ o0:%8 ;Zi\;lsted
barrique and @ %S
stainless steel

SOIL TYPE FERMENTATION
alluvial, \ TEMPERATURE
gravely, shale N\ 25-30°

TRAININgGuMig':OD% — FERMENTATION PERIOD
< 18-20 days

ALTIMETRY @
100 m s.l.m.

Ruby red colour, with slight gar net hues. Bouquet: intense, neand
elegant, dightly spicy. The fruity aroma is still present and well
har monizedbythelongaginginoakcasks. Flavour: rich, full-bodied,
harmonious with a balanced avor of swee tannin. Long nish.



