Kammik

Cuvée de Prestige 2012

Estate bottled dry red wine with a controlled
produced by vinification of delicately selected
Carmenere (17%) and Vranec (4%). The
intense ruby red color, an appealing aro
discreet vegetative notes complemented
complexity of this cuvée results from the s
partly used oak barrels with capacity of 225 |. The taste is
a high content of extract, harmonious acids and soft velvety tang
provide the wine with a long aging potential.

Best served at 14-16°C. Enjoy this
game specialties and spicy dishe
recommended.

Alcohol: 15,7 % Vol.
AWARDS:

- Concours Internationa



