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VINEYARD Macotera 09 
 

SOIL Bruella Sandy Loam 
 

CLONE Field Selection 
 

ROOTSTOCK 5BB 

ACRES 34.41 
 

VINEYARD PHILOSOPHY  
Sustainable Viticulture 
 

APPELLATION Clements Hills 

TASTING NOTES  FOOD PAIRINGS  

AROMA  
Herbaceous Sage Quality, Bright Red Fruit 
 

TASTE  
Mild and Sweet Oak Tones, Soft Spice 
 

FINISH 
Balanced, Soft Finish 

CHEESE  
Roquefort 
 

MEAT 
Duck, Roasted 
Pork, Hanger Steak 

SAUCE  
Pomodoro  
 

DESSERT  
Affogato, 
Tiramisu 
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