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PELLERITI PRIORE

2019 1853 Old Vine Estate Heritage

Alcohol label %: 15.0 | pH: 3.81 | Acidity (TA): 6.3 | Residual Sugar (g/L): 1.94

Winemaking

Micro-winemaking method in 225 liters French Oak barrels. 15 Days cold
maceration. Barrel rotation and hand paigeage.

Aging

18 months in French oak (10% new).
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