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Tai 100%

Clay-limestone
of alluvial origin

Second decade of September

Bright straw yellow
with citrine reflections

Broad and intense, dominated by 
the typical scent of bitter almond 
and pleasant fruity notes. Delicate 
finish of Reinette apple

Fresh, savory, and enveloping
due to its pronounced softness

12,5%

Delicious for accompanying fish 
dishes and boiled meats. Excellent
as a conversation wine

Serve at 10-12°C
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