
Nero di Troia
Puglia IGT

Grape variety: Nero di Troia
Production area: Apulia Region
Alcohol: 14% vol
Soil: clay-loam, medium limestone
Harvest: end of September
Aging: big Slavonian oak and stainless steel
tanks.
Tasting notes: a very intense, almost
impenetrable ruby ​​red. The nose reveals
aromas of ripe berries with intriguing hints of
undergrowth, leather, and sweet spices. On
the palate, it is elegant and well structured,
with a remarkably persistent finish
Food pairing: excellent with red meats, spicy
dishes, aged cheeses and traditional first
courses from the Apulian cuisine
Service temperature: 18 °C
Aging potential: 5 years after vintage


