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Harvest & Vinification

Carefully hand-picked and sorted.
Naturally fermented with the skins for 3 weeks (100% whole cluster) .
Aged for nine months in barriques (40% new).
Unfined and unfiltered.
Additional SO2: 10 mg/L, Just before bottling

Vineyard: Integrated Pest Management (IPM)
Cool maritime climate. Vineyard located in
the southern part of Hokkaido prefecture.
Rainfall: May-Oct 767mm (Sep. 236mm Oct. 17mm)
Harvest: 7-16th October
Clone: MV6 / 777 / 115/ 114
Vine age: 6 years old
Soil type: Acidic and volcanic “Andosols”

-unique top soil and Clay subsoil

Alcohol 13.0%

Whole bunch’s expression with the reflection of the place

Because of whole-bunch fermentation — mainly using MV6 clones for their
naturally higher acidity — the style is completely different from the
destemmed cuvée.

Earthy notes, orange peel, nutmeg, and dry tannins give the wine more
structure than the destemmed version. Red fruits such as raspberry and
cherry finally appear on the finish. (tasting date: Sep. 2026)

If you plan to open it soon, uncorking it two days before drinking or using a
decanter is advised. Cellaring for at least three years is ideal.



