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Two fermenters, one on skins for 40 days, the other on skins for
70 days. That’s the spirit! It’s then pressed off to old French
barrels. Brown pear, rosewater and musk, blood orange. It’s soft
and fleshy, has a certain juiciness, cut back by a little amaro and
plenty of fine pear skin tannin grip, balanced acidity, with a nutty
and gently grainy tannin grip on a finish of excellent length.
Here’s a very composed and stylish rendition of orange wine, and

very good it is too. Delicious.
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