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VINIFICATION
PROF 2023 is a blend of 54% Pinot Noir and 46%
ed and vinified

Cinsaut, with each variety harvest

LANZERAC
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CELLAR MASTER’S
COMMENTS
PROF 2023 exudes an air of freshness and elegance,

both on the nose and palate. The wine showc

vibrant red berry*and red fruit profile, with a soft,

delicate

texture complemen by underlying

complexity, creating a seamless and refined finish

CELLARING POTENTIAL
Enjoy now or age-until 2030

FOOD SUGGESTIONS
Pair the PROF 2023 witt

crustandas

d tuna with

>, 0r a herb-crust

of lamb with roasted vegetables.

PRODUCTION
1201 bottles

ANALYSIS

Alcohal: 13.15 Vol%



