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DETAILS

BARREL HARVEST PRODUCTION

BIANCHI
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COLOR 2
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Deep purple, leading to crimson rim
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A cool, crisp nose welcomes you with notes of
graphite, vanilla spice and evergreen trees. Warm
and bold flavors of black currant, dried figs and
dark chocolate covered blackberries follow

REGION & VARIETAL COMPOSITION
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/ & ¢ 100% Bianchi Vineyard Bone-in Rib Eye Steak, Parpadelle Bolognese, Portabella
CENTRAL COAST .o. Ge.neseo District mushrooms, brussel sprouts, blue cheese & Charcuterie
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