SELENDI

ONGOR FAMILY VINEYARDS

SELENDI GREEN
2020

DARK AND SPICY, THE 2020 GREEN BLEND OF CABERNET
SAUVIGNON, MERLOT AND PETIT VERDOT OFFERS NOTES OF

CHERRIES, BLACK CURRANTS AND VIOLETS WITH A MEDIUM
BODY.

ESTATE BOTTLED BY ONGOR FAMILY FROM GRAPES IN THE
ANCIENT SARNIC VALLEY AT 2600FT ALTITUDE.

ENJOY WITH STEAK, LAMB OR CHARCUTERIE.
EcoCert Certified Organic

Grape Variety 41% Cabernet Sauvignon, 38% Merlot
21% Petit Verdot

Featured Clones (169), (181), (1058)

Yield 3.1 Tons Per Acre

Maceration 3 Days

Fermentation 25 Days

Malolactic Fermentation 26 Days

Maturation 4 Months in 2251t French Oak Barrels

Medium Toast 33% New Oak ‘% ﬂ
Acid 515g/1. bung ‘”4”4<f7

WINE ADVOCATE

pH 3.51

Alcohol % 14.0 8 8
Planted in 2012 - POINTS -
Altitude 800 Meters

Soil Type Rocky, Limestone, Clay, Loam

Topography Rolling Hills



