Redentore Raboso
(Raboso Veneto IGT)

100% Raboso
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The Redentore Raboso comes from the ‘second label
of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (|5 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrigue for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely

acidity. %Y o
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The Redentore Raboso comes from the ‘second label
of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (|5 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
! ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrique for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely
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The Redentore Raboso comes from the ‘second label
of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (|5 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrique for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely

acidity. g%—m\Y ww\t/—

Redentore Raboso

(Raboso Veneto IGT)
100% Raboso

The Redentore Raboso comes from the ‘second label
of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (15 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
! ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrique for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely

acidity. g%—m\Y wwv\t/‘

M
M
+
+
M
+
M
944

foooooooes
oo
<

Redentore Raboso
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The Redentore Raboso comes from the ‘second label
of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (|5 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrique for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely

acidity. g%—wy ok

Redentore Raboso

(Raboso Veneto IGT)
100% Raboso

The Redentore Raboso comes from the ‘second label’
FPRP099¢ of the De Stefani estate. Created in the same natural
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$999444 ! style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (|5 years) that will someday produce
the exceptional De Stefani wines. After a fairly late
harvest to make sure that the grapes have reached full
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ripeness, the fruit is brought into the cellar for natural
fermentation with frequent pump-overs, moved to
used barrique for close to a year, and then bottled for
a long rest. The finished wine has intense aromas of
cherry, raspberry, and floral hints, and is gorgeously
balanced on the palate, with supple tannins and lovely

acidity. g%—m\Y A




