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WINEMAKER’S NOTES: 

The PIWI vines are vines resistant to fungal diseases. They are the result of a constant 
human research and a selection, in progress for several decades, of GMO-free crosses 
between varieties of Vitis Vinifera (for wine) and American vine varieties (resistant to 
fungal diseases), admitted to all effects for the production of quality wines. The 
advantage is the minimum number of treatments carried out and the consequent low 
environmental impact for their cultivation. 

Classic red vinification with about 10 days of maceration on the skins. 

WINE CHEMISTRY:  

ABV: 12.5% vol. 

Residual sugar: around 3 gr/lt 

 

ORGANOLEPTIC NOTES: 

Deep and intense red color. 
Intense, harmonious, spicy aromas with typical notes of red fruit.  
Strong and balanced flavor. 
 

SOMMELIER’S NOTES: 

Serving temperature: to be served to 16°C-18°C.  
Food pairing: we suggest to experiment new and unusual combinations with the flavors 
and aromas of this still unknown wine. 

 
SIZES AVAILABLE:  

750 ml 

ADDITIONAL NOTES:  

Learn about our journey into the ‘PIWI world’ through the explanatory label. The name 

of the wine is inspired by “Kon-Tiki” that is the raft used by the Norwegian explorer 

and writer Thor Heyerdahl in his 1947 expedition across the Pacific Ocean from South 

America to Polinesian islands. It was named after the Inca god of rain (Kon). 

 

 

TAKE A LOOK  

AT THE TASTING  

VIDEO HERE 

https://www.youtube.com/watch?v=_Jd6JvGyRuQ

