2004 V I G N A S E R É
PA S S I TO RO S S O V E N E TO I . G . T.
Without a doubt this wine represents the jewel in the crown of our company.
Produced in very limited amounts and on very rare occasions, it constitutes the emblem of the land from
where it hails. Recioto, the symbol of Verona, is the wine from which originates this concentration of fruit.
Vigna Seré possesses immense opulence and density, with preeminent hints of plum, black cherry,
raspberry, chocolate and coffee. A good level of sharpness supports the refined tannins that, with
their sweetness and elegance, gift the drinker moments of intense emotions. Persistence. Nuances of
truffle, tobacco and new leather wrap around the finish.
Unique in its class, the essence of this wine epitomizes all the passion and experience that we have
developed over the years in our profound devotion towards our work.
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B OT T L I N G
The final phase of the production process, which
takes place once assembly of the barrels has
finished and mass filtration has been obtained.
The wine is bottled and left to age for a further 24
months before the final product is ready for sale.
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