
PINOT NERO
PUGLIA

INDICAZIONE GEOGRAFICA PROTETTA
ROSSO

Origin of the vineyards
Apulia.

Grape variety
Pinot Nero at least 85%.

Vine training system
Double guyot.

Soil
Medium-texured red soil.

Winemaking and maturation
Harvest of the grapes at phenolic ripeness reached, red 
vinification with fermentation on the skins at a controlled 
temperature. Maturation and refinement in stainless steel, 
with a short passage in wood.
	
Sensory analysis
Full and bright ruby, it smells of small berries, aromatic herbs, 
red flowers and spicy hints. Elegant, fresh, well balanced in 
the mouth  with a good fruity persistence.

Alcohol
13,5%.

Serving temperature
14/16° C.

Food matches
Appetizers, pasta or risotto with mushrooms, roasted 
chicken, lamb and medium aged cheeses.


