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steasca Albi ernet Sauvignon
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GARPE DIL

BAD BOYS 2019- red dry wine

GRAPES:

Feteasca Neagra - 45%
Saperavi 45%

Cabernet Sauvignon - 5%
Merlot 5%

VINIFICATION:

Our wine is the product of a meticulous process, where every step is
carefully crafted to bring out the best in every grape. Our grapes are
hand-picked at the perfect harvesting period for each variety, ensuring
that only the finest fruit goes into our wine. After harvesting, we begin
the fermentation and maceration process, which takes place at a strictly
controlled temperature of 24-28 degrees Celsius, allowing the wine to
develop its rich and complex flavours. To further enhance the wine's
depth, we age it for 20 months in French oak barriques, giving it a
velvety texture and a subtle oak finish. Finally, the wine is bottle-aged for

at least 6 months before release, allowing its full potential to develop.

TASTING NOTES:

¥

A very intense ruby color comes with rich aromas of black cherries,
blackberries, and wild berries, this wine also has a touch of spiciness
from notes of black pepper, toasted bread, and vanilla. The intense taste
is packed with flavours of blackberry, black cherry, and mulberry, with a
hint of pepper and cocoa to round out the experience. This wine has a
long and velvety aftertaste.

For the perfect serving temperature, we recommend chilling it to
16-18°C.

AWARDS:

'

. GOLD MEDAL - Berliner Wine Trophy 2023
e GRAND GOLD MEDAL - Wine of Moldova Contest 2023
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o Alcohol content: 14,59 % Vol

o Residual sugar: 0,3 g/l

e  Total acidity: 6,0 g/l

o Limited edition: 14.500 bottles

Logistic data:

o Bottle content: 750 ml

o Gross weight: 1.220g

78 x 78 x 312 mm (L/W/H)
o Units per box: 6 bottles

3 Bottle size:

o Gross weight box: 7,77 kg




