SERPENTINA CRLJENAK

Country Region Varietal Winemaker
Croatia Sibenik Crljenak Love Over Money
Project
Alcohol Content Total Sulfur Residual Sugar Acidity
14.5% No data No data No data
HISTORY

SERPENTINA

CRLJENAK

Boutique Wine Collection seeks out family-owned, estate-driven
producer partners whose passions and ethos are both celebrating and
preserving indigenous varieties. Serpentina is a Love Over Money
project designed to introduce the history and wine culture of Croatia.

Native to Croatia, Crljenak (Kastelanski) has many synonyms: Tribidag,
Primitivo and as most commonly known, Zinfandel.

How do you pronounce it? "Tserl-YEE-ehnak Kashh-TELL-ann-skee".

VINIFICATION and MATURATION

Hand-harvested, fermented in stainless-steel tanks then aged in oak
barrels for 12 months in large Slavonian oak barrels, then transferred into
stainless-steel tanks, bottled and held for 6 months prior to release.

VINEYARD
Sourced from vineyards in Sibenik rich in limestone and Terra

Rossa a reddish-brown soil derived from limestone and other
carbonate rock.

TASTING NOTES

QX Black plum and fresh cracked pepper, well-integrated alcohol
"1 and acidity.

~'- FOOD PAIRING

Matured cheeses, prosciutto, grilled steak and game dishes.
LD
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