FORADORI

100% Teroldego. From 15 parcels on 9 hectares of estate
vines, planted from 1956 to 2005 on the flat, sunny,
well-drained Camp Rotaliano plateau right around the
winery. The bunches are partly destemmed and partly lefi
intact, the uncrushed berries and the whole clusters are
layered in cement tanks, where they ferment spontaneously
with indigenous yeasts and no sulfur. Aged for a year in
large old botti and bottled without fining or filtration and
with a small dose of sulfur. Rich dark fruits with earth
tones, leather and spice to create a truly inviting bouquet.
This is soft-textured and round with juicy acidity and
masses of muneral-tinged wild berry fruits that cascade
throughout. Biodynamic farming
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