ROBERT SKALLI

S5 UD DE FRANCEE

PINOT NOIR

Our Pinot Noir is a smooth harmonious wine
full of the richness of the terroirs in southern France
and made with the all the skills Skalli is known /0}

@ Color: lovely deep ruby red.

@ Nose: expressive, developing notes of bilberry and spices.

@ tasting notes: powerful flavours of small black fruit, chocolate
and hquonce give great complexity to this delicious silky wine.
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Vinification designed e
to express fruitiness and elegance |

Z2,%
* Vines selected on our Corsican estate. - t
* Cultivation methods according to our “High Quality Club” paltnf.rbhlp program.
 Sustainable farming methods: grassed land tended by extensive sheep-grazing,
limited spraying, tilled soils, etc..
* De-budding, leaf and bunch thmnmg to make the grapes perfectly ripen PINOT NOIR

and boost concentration and aromatic expression.

* Harvesting art full ripeness.

* Careful destemming and long vatting to favour balance and harmony.

* Partly matured in barrels to provide greater roundness and wmpi(.;urv and partly in vats
to preserve its fruitiness.
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How to enjoy this wine...

“This wine is ready to drink now but will develop its full flavour if cellared for 2 to 3 years after the vintage.
Service temperature: 14" to 16°C.
Food pairing: goes perfectly with red meat, barbecues, poultry, lamb and hard or pressed cheeses.
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