Vin San Giusto 2001

Production 2,256 37.5 cl bottles

After a hot, dry summer with a little rain just prior to the harvest, the grapes were gathered in perfect
condition and stayed that way while they were drying.

This wine is blessed with a very high extracts and sugar content, so can be aged for a particularly long
time.The grapes on the vines were reduced by 30 to 40% during the “green harvest.”

Best between 2009-2023 and beyond.

Serve at 10%C.

This wine was left to trickle drop by drop through a filter of Dutch cloth. When aged it might, however, sy A REATIA

form a very slight deposit.

Please note that in order to enjoy our wines at their best they should be allowed to rest after arrival and
should be stored correctly.They should also be served at the right temperature and allowed to breathe
before pouring.
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