
Susumaniello
Salento IGT

Grape variety: Susumaniello
Production area: Salento – Apulia Region
Alcohol: 14,5% vol
Soil: clay-loam, medium limestone
Harvest: September
Aging: French barriques and stainless steel
tanks
Tasting notes: with an intense purple-red
color, this Susumaniello reveals pronounced
notes of plum and ripe cherries. On the
palate, it has a typical vinous aroma and an
intriguing woody note. A rich and intense
local wine, the perfect blend of flavor and
smoothness.
Food pairing: ideal paired with pasta dishes
with rich sauces, medium-aged cheeses, and
traditional cured meats. An excellent
meditation glass.
Service temperature: 18 °C
Aging potential: 5 years after vintage


