OTTIN
PINOT NOIR

Mountain terrain, salt and a charge of aroma, a
surprising overture of flavor accompanied by a
classic bouquet of moss and earth. Deep and
sensual, shifting between fruit and mineral notes.
Leather, blood orange, dewy early-morning
woodlands. The aftertaste scent offers intense

emotions of femininity and charisma.

Color: Red

Grapes: 100% Pinot Noir
Soil: Sandy

Altitude: 600-700 metres
Age of Vines: 25-30 Years old
Yield: 70-80 hl/ha

Farming practices: sustainable
Yeast: indigenous

Fermentation vessel: 30 hl wooden vats and
20 hl barrels for 10 months

Aging: 8 months in bottle
Production: 9,200 bottles per year
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