
TRAVERSA “NOBLE ALIANZA” RESERVA 2018 

 

    Variety: Marselan / Tannat / Merlot 

    Alc. 13.5% 

    Region:  The climate is temperate with oceanic  
    influence. Average annual temperature 62° F.  
    Four seasons clearly marked with warm summers 
    and cold winters. Soil Type: chalky-clay 

    Winemaking:  Grapes are selected by hand.  
    Fermentation with controlled temperature at  
    25° C in stainless steel tanks. The wine is aged for 
    2 months in American oak barrels. 

 

 

 


