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Harvest & Vinification
Hand-picked with careful sorting.
Skin contact prior to pressing.
Fermentation and maturation for 9 months in barriques, using indigenous
yeasts (50% new oak).
Then racked into stainless steel tank for 1 month.
MLF completed. Unfined and unfiltered.

SO2: 15 mg/L added at racking before bottling.

Vineyard
Viticultural management: Integrated Pest Management (IPM).
Cool maritime climate.
The vineyard is located in southern Hokkaido, in Fumizuki area of Hokuto City.

Rainfall (May-October) 788 mm
(September: 236 mm / October: 36 mm)

Harvest Dates
29-31th October

Soil: Acidic volcanic topsoil (Andosols) with a clay-rich subsoil.
Vine Age: 6 years
Alcohol 13.5%
Clone: 277. 124

Citrus tones rise immediately, joined by mandarin and its aromatic peel, with a
cedar-like woodland freshness emerging in the background.

A bright, well-pithed acidity weaves these elements together, giving the wine
clarity, lift, and youthful poise.

The appearance shows a slight dullness.
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