
Mauro VS 2012 was bottled in December 2015 after aging 
for 33 months in barrels of French and American oak. 
Balance and finesse shine in this vintage.

Majestic and discreet, with great weight of red fruit and 
an enchanting floral fragrance. Surprisingly youthful. 
Dense and rich, with compact tannins and extreme 
depth, with a finish of measured opulence.

The harvest was marked by a winter drought and scarce 
water reserves in the vineyards. The old vines matured 
better, with controlled yields, located on poor and 
worked soils. Continental summer, ending the cycle 
with pronounced thermal contrasts between day and 
night, led to a slow ripening of the bunches, they 
reached the cellar with a low weight and high concen-
tration.
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