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OSELETA
Category |Dry redwine

Inaword:thegene
Theoriginal2001labelpresented thenameOseletacontracted intoOz;the ”O”wasthe first letterofthegrapeandsuggested theshapeofa

berry,while the “z”alluded toZýmēandatthesametimesuggested thesecond letterofthevariety,whichiswrittenwithan“s”butpronouncedasa“z.”
The2008labelbearsthecompletenameOseletasince,thanksto theexpertisegained throughthepreviousvintages,

Zýmēhasachieved thequalitygoal itset itself.

OseletaIGPProvinciadiVerona
IndicazioneGeograficaProtetta
Town/area: Illasi,Lavagno ,Parona(VR)
Soilprofile:
limestoneandclay,alluvialsoil
Grapes:
100% Oseleta
Technicaldata:
alcohol13.5%
residualsugar5g/l
totalacidity6.6g/l
dryextract33g/l
pH3.40
Vineyardoperations:
organicfertilisationandhand-pruning;
shoot-thinning,leaf-pulling,
cluster-thinning.Manualharvestinginto
300kgbins,betweenthe1stand2nd
decadeofOctober

Vinificationandmaturation:
thequality-selectedclustersarede-stemmedand
pressed,andthemust fermentsforabout15dayswith
ambientyeasts.Thewinematuresaminimumof36
monthsinoakbarrels,thenanadditionalyear inbottle
Ideal foodpairing:
outstandingpartner to fat-richfish;roasted,grilled,or
boiledmeat;andmedium-agedcheeses
Servingtemperature: 18°C
Recommendedglass: balloon-shapedstemmedglass
Appearance:
purple red tendingtodeeppurple,
withgarnethighlightsasitages
Bouquet:
pronouncedaromatics,fresh,ultra-crisp,andminerally,
withforthright fragrancesofwild redberryfruit,
blueberry,redcurrant,andwildblackberries.
Withageingit takesonpencil leadandearthiness

Palate:
itenterswithseductive richness,thenemphatic
tanninsandaciditymake itsforcefulnessfelt
immediately;acombinationoffruitandearthy
mineralconveypowerful richness,and it
progressesintoalengthy,well-balanced
conclusion
Availablesizes:
750ml;1.5,3.0,5.0l
Packaging:
casesof6bottles.Woodboxof1-3-6bottles
of750mlandmagnums


