
V A R I E T A L S :

CHARBONO

W I N E  P A I R I N G :  

A G I N G :

NEUTRAL OAK BARRELS

F E R M E N T A T I O N  V E S S E L :  

OPEN-TOP FERMENTER

HUNDRED KNOT
CHARBONO 20

24CAL I STOGA

C A S E S :  110 H A R V E S T  D A T E : 10.10 .24

A L C O H O L :  14.9%

T A  G / L :  5.3 P H :  3.89 R / S  G / L :  0.7

M A L O  U S E D :  Y e s

The deep ruby color is an intriguing prelude to plum and 
dark cherry aromas tinged with light violet and hints of 
spices. Soft tannins complement the mild acidity, while 
delicate bursts of blackberry, black plum, and cherry compote 
delight with each sip. The medium-long finish leaves you 
wanting more. Aged in neutral oak barrels. 

BRAISED SHORT RIBS,  GRILLED LAMB,  
WILD MUSHROOM RISOTTO, ROASTED 
DUCK.  HARD CHEESES LIKE MANCHEGO.
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