
GRAPE:   
Merlot
Cabernet Sauvignon

ORIGIN:    
I.G.P. Puglia

ALTITUDE:   
150-200 meters above sea 

level

CONDUCTION:  
Espalier trees

YIELD PER HECTARE: 
5000 plants per ha
2Kg per plant

HARVEST SYSTEM:  
Manual

VINIFICATION:  
20 days prolonged macera-
tion of the wine on its skins 
in stainless steel tanks

MATURING AND AGING: 
French oak, stainless steel 
tanks and in bottles

TASTING NOTES:  
Dark ruby coloured with 
aromas of raspberries, plums, 
blackberries and a discrete hint 
of green pepper. Full body, sweat 
tannins with a complex and spicy 
aftertaste. 
Make an ideal companion to 
game, roasted meat and cheese.

SERVED:
At 16/18°C


