CASA

CASA ROSSO 2022 - KING VALLEY

TASTING NOTES

e Colour — Dark red with crimson edges

e Aroma — Cherry and red berry aromas with a herbal
background.

o Palate — Fruity front palate with hints of dark chocolate and
spice. Savoury finish with soft mouth filling tannins.

Fruity yet structured dry red wine made from Merlot. The grapes are
crushed, fermented, and left to macerate on skins for up to 10 days
before being drained into tanks to complete malolactic fermentation.
The new wine is then racked into a combination of older French oak
barriques and stainless steel tanks for 12 months maturation before
being blended and prepared for bottling. The wine is released after
an extra six to twelve months age in bottle.

THE CASA COLLECTION

‘The home’ is what'’s at the heart of Chrismont, with this new range a
reflection of our King Valley lifestyle, made for easy, everyday
enjoyment and sharing with friends.

CAS;

WINE SPECIFICATIONS
BLEND: Merlot

VINEYARD SITES: King Valley RO S SO

2022
TECHNICAL ANALYSIS: G Vv
Alcohol: 14.0%
pH: 3.49
Acid g/L: 5.91

Ageing: Enjoy now to 2030
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