B AIRIR

ESTATE WINERY

WINEMAKER COMMENTS
Intense floral, black pepper and dark fruit aromas, taste is
spicy and smooth.

FOOD PAIRING RECOMMENDATION
Pair with barbequed beef, Italian cuisine, and blackened fish.

TECHNICAL NOTES

Varietal: 90% Primitivo, 10% Malbec

Harvest Date: September 2018

Wine pH: 3.57

Finished Alcohol: 16.86%

TA:0.78

Barrel Regime: 77 months —100% Neutral American Oak
Bottling Date: March 29, 2024

Case Production: 130 j} g ﬂ
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