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PARTNER

GRAPE VARIETY: PINOT NOIR

SoiL: CLAY-LIMESTONE

WINEMAKING: TRADITIONAL VINIFICATION WITH RACK-
AND-RETURN. LONG MACERATION PERIOD (3—4 WEEKS)
YIELD: 30—40 HL/HECTARE

ALCOHOL CONTENT: 14%

Beautiful deep ruby colour. A distinctive nose with aromas
of Morello cherry and crushed red berries, with a hint of
,l liquorice. Well-balanced on the palate, showing elegant,

ROGIER=LARSSON harmonious, rich and complex finish with excellent

expressive flavours and remarkable freshness. A

PINOT NOIR persistence.
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Medals:
Pending the results of competitions, guides and ratings

from national and international trade magazines.

BEST SOMMELIER OF THE WORLD

WINEMAKER OF THE YEAR 2015
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	Expression Pinot Noir
	2025
	Red
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