T
ikves  barovo Red

Alcohol
14.61 % vol.

Total acid
553 g/l

pH
3.42

Annual production

30000 L

Sugar
209 g/l

www.tikves.com.mk

Variety

05% Kratosija & 39%Vranec.

Color

Dark red color with purple reflection.

Pouquet

Complex aroma of dry blackberries. raspberries and dry plums.

Palette

ldeally balanced acids with soft tannins make this wine full.
extractive with a powerful structure and a long juicy aftertaste.

Rainfall
300 /m?

Sunny days or hours
150-190 days in vegetation period.

Age of vine
39 years

Harvesting perioc
24 September - OO October



barovo Red
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Wine lasting Notes

The 2012 Barovo is similarly styled. with slightly more freshness and
purity. Blackberry. blueberry. wild herbs, crushed rocks and ground
herbs all emerge from the glass. and this full-bodied effort has
integrated acidity. solid mid-palate depth and a great finish. It
should thrill on release and evolve nicely for at least 3-5 years.
Coming from Macedonia and a project with Eric Solomon and
Philippe Cambie. these efforts are full-throttle. decadently styled
wines that remain beautifully drinkable and balanced.

Source: The Wine Advocate

Food Pairing and Serving

It combines best with lamb. prime ribs. wild boar or
sweet-and-sour morsels.
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