Vina Falernia

Elki Sangiovese 2021

e & O @

RED STILL WINE CHILE ELQUI VALLEY SUITABLE
FOR VEGANS

VINIFICATION

Grapes are hand-picked, de-stemmed and
crushed. Fermentation occurs in stainless steel
tanks at 26-28°C. After fermentation, the
young wine is kept on the skins for a further
4/5 days. Ageing: 50% of the volume in
stainless steel and 50% in French and
American oak barrels for 3 months.

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2021
13.5%

Sangiovese (100%)
Screw cap

683561I1

Red, Light and Juicy
Chile

Elqui Valley

Sulphur

Vegans, Vegetarians
Screw cap

3.43

6.199g/| Tartaric
5.02g/I

6835611
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