NEGROAMARO

SALENTO NEGROAMARO IGT

Grape: Negroamaro

Soil: medium-textured, clayey-
limestone

Harvest: second decade of
September

Winemaking: maceration for about
7 days, fermentation with
inoculated yeasts, malolactic
fermentation completely carried
out, then 6 months in steel tank

Notes: Roundness and juiciness of
taste, wine rich in aromas
supported by flowers to wild red
and black fruits, marked by great
freshness

. : i SALENTO
Pairing: match well with stews gl seoyna i

NEGROAMARO
meats, legume soups, meatballs
with tomato sauce

Serving temperature: 16 - 18 ° C
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