
Negroamaro
Rosato

Salento IGT

Grape variety: Negroamaro
Production area: Salento – Apulia Region
Alcohol: 12,5% vol
Soil: clay-loam, medium limestone
Harvest: beggining of September
Aging: stainless steel tanks
Tasting notes: with its bright coral pink hue,
this rosé opens with a vibrant aromas of
peach, raspberry, strawberry, and ripe black
cherry. On the palate, it is persistent and
intense yet balanced by a refreshing acidity
that makes it effortlessly drinkable
Food pairing: ideal for mixed salads, sushi,
and all soft cheeses. Excellent with traditional
Salento dishes such as orecchiette with
tomato sauce, pittule, and rustici.
Service temperature: 8-10 °C
Aging potential: 2 years after vintage


