RU BY202O

GRAPES

35% Zweigelt

35% Pinot Noir

15% Metlot

10% Saint Laurent

5% Cabernet Sauvignon

REGION
Moravia | Czech Republic

ALCOHOL
11.5%

ACIDITY
4.9 g/1

RESIDUAL SUGAR
0.65 g/1

SULFITES
39

WINEMAKER

b VINARSTVI
KRASNA
HORA

WINEMAKER NOTES

Ruby was produced from organically grown
grapes that were hand harvested at 19-23
points of sugar. Fermentation in 20001
barrels and big open plastic casks. Each
variety spent 3-4 weeks on the skins. 80%
aged in used barrels, 20% in the tank. 4
months on the lees.

Otrganic, Biodynamically farmed, hand
harvested, wild yeast fermented.
Unfiltered. Low Sulfites. Vegan

TASTING NOTES

This dry red wine is deep and bright ruby
with hints of purple. The nose shows
pronounced cherries and plums. On the
palate, this blend shows a gentle opulence of
red and forest fruits with a hint of licorice,
fine tannins and acidity that gives a wonderful
freshness and length to the wine.

A small, family run winery, Krasna hora manages 15 hectares of organic

vineyards and they harvest their grapes manually. They follow biodynamic

farming using organic methods with natural soil supplements. The first

vines in the Krasna hora line were planted by French monks in the 12th

century. They chose the location for the orientation of the hill and perfect

loess soil.
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