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A breath of history through blends named Alexandria, Food Pa Irin g

i ign four an rs. .
ELIlRE st O our ancestors Veal, grilled pork and hard cheese

Alexandria Red Cuvée leading by the gorgeous like cheddar and parmesan

Vranec, accompanied by the moderate Merlot, and

the firm Cabernet Sauvignon. 14-16°C
Vranec 70 %, Merlot 20 %, Cabernet CU |t|\/atIOﬂ
Sauvignon 10 % 250 ha
14.5% Double Guyot
532/l 4,000 vines/ha
350 Alluvial soil
319/l 15-25 years
90,000 L 500-600 I/m?2

160-180 days
Middle of September

TaStI ﬂg NOteS to middle of October

Pronounced aromas of red
fruits, redcurrant, red cherry, black cherry, and
subtle sweet spices, vanilla, cinnamon.

Medium acidity, soft tannin, full body
with notes of blackcurrant, blueberry, black
plum, cedar and toast, pleasant long fruity
finish.
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