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Salento IGP Rosso

Vineyards
Salento-Apulia

Training system
Espallier

Grape varietes
Negroamaro 100%

Harvest
Mechanized after maturation of the bunch.

Winemaking
Controlled-temperature fermentation.

Colour
Ruby red with purple reflections.

Tasting notes

A clean, tasty and generous wine. A floral note enhances its freshness
on the palate, with pleasant vegetal undertones. It is a warm, rounded
wine with a delightful freshness coming through. Pleasant persistence.

; rosso
Salento Alcohol

i cic About 13%

Food pairing
Best drunk with aperitifs or appetizers. It also goes with meat dishes
(rabbit, veal, lamb, etc.).

Serving temperature

18°C

Recommended glass

A medium tulip glass with an outward-flared rim.

Storage period
Syears, if it is stored in suitable cellars.
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