a1 MARJAN SIMCIC

SUCKLING T N U M E RAI-S 0 N E
— 2019

“A blend of sauvignon vert and rebula, co-fermented
in Cloyver vats and then aged for about a year
in old 500-liter barrels. Shows lots of finesse and
complexity with light honey, mineral and stones.
Medium body. Refined and pinpointed. Just hints of
cloves and spices af the end. Drink now.”

- JamesSuckling.com (August 2023)
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