
Negroamaro
vinificato in bianco

Puglia IGT

Grape variety: Negroamaro – vinified in white
Production area: Salento – Apulia Region
Alcohol: 12,5% vol
Soil: clay-loam, medium limestone
Harvest: beggining of September
Aging: stainless steel tanks
Tasting notes: a "blanc de noir" wine with a
crystalline, brilliant color, made from early-
harvested Negroamaro grapes. On the nose, a
delicate bouquet of chamomile and fresh
flowers prelude an intensely aromatic profile.
On the palate, refreshing notes of white fruit
and citrus provide an immediate freshness.
Food pairing: ideal as an aperitif wine; also
excellent with shellfish, delicate risottos,
mozzarella and raw or cooked seasonal
vegetables.
Service temperature: 8 °C
Aging potential: 2 years after vintage


