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Vina Vik — Milla Cala - 2021 Vintage (2026 Delivery) ShkRe

Your Vineyard, Location:

VIK - MILLAHUE:.
2021

Your Wine:

Tasting Notes — 2021 Vintage:

Aromas of dark forest berries, herbs,
spice. Deep, juicy and complex. Soft
and balanced tannins. Good length.

68% Cabernet Sauvignon,
16% Carmeneére, 7% Syrah,
5% Merlot, 4% Cabernet Franc.

Food Pairing - Examples:

T ¥ & SO

Beef Game Lamb Duck Cheese

Ready to drink.
Drinking Window: 2024-2032
Serving temperature: 16-18°C

Time Plan - 2021 Vintage:

Bud Burst Sep-Oct 2020
Flowering Oct-Nov 2020

Grape Growing Nov 2020 - Mar 2021
Harvest, Pressing Mar-Apr 2021
Fermentation Apr-May 2021

Aging May 2021 -

Bottling, Labeling

Delivery: May 2026

App Access:
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In the app you will get to know your wine
and your wine maker. You can also follow
the grape growing and wine making process
of your wine. The app will be ready soon.

Winery:

VIK

Price, Terms:

1. Quantity: 6 bottles

2. Vintage: 2021

3. Delivery: To your local VP

4. Price: 3270 NOK in total
(545,- per bottle)

5. Payment schedule: 100% at delivery

6. In Norway, the wine can be picked up at
the local VP shop as a “spesialbestilling”

Followuson:  Linked [T} r@

For more information, see:
www.MyWineShare.com

Or contact: ah@MyWineShare.com




