SALTON

SALTON INTENSO CORTE TINTO SECO

DRY RED WINE
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WINEMAKING + De-stemming of the bunches

« Transfer of the berries to stainless steel tanks
PROCESS * Pre-fermentation maceration

+ Alcoholic fermentation with daily pump-overs

* Racking

« Spontaneous clarification

* Racking

+ Malolactic fermentation
+ Centrifugation
+ Blending

+ Aging in stainless steel tanks with French and American oak
N T |E N staves
CAMP A

« Stabilization

« Filtration
CORTE TINTO * Bottling
eCO ALCOHOL 73,5% by vol. | SUGAR 2.8 g/I | PH 3,65 | TOTAL ACIDITY 75 meg/!
e
TASTING * Sight:  Brilliant, with a ruby red color
NOTES
*Smell:  Aromas of forest fruits and fresh fruits, combined with
notes of spices, eucalyptus, and mint
e Taste:  Medium body, velvety tannins, and balanced acidity
PAIRING Medium-aged cheeses
SUGESTIONS Pasta with tomato sauce

Roasted red meats

ENJOY YOUR PREFERENCES!
EXPLORE NEW MATCHES!

Gregdrio Salton, winemaker

www.salton.com.br B @ /familiasalton



