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Complex and powerful red

2018 . . e .
Vineyard and vinification
7o clL
1835 %
. . Nero di Troia
Wine profile
Soft D Acidic coele Limestone
Light @» Bold
Smooth > Tannic
Sweet Dry A By the sea 40m
Simple @» Complex @

Cerignola, Foggia, Puglia

Tips to enjoy

Organic cultivation. Manual harvest in the second

| HOIE - week of October
Pair with cheese antipasti, or roast-

ed red meat. Perfect with Puglian ol
dishes like Orecchiette con ragu Maceration in steel tanks for 15-20 days. Fermen-

tation takes place at a controlled temperature of

25°C. During fermentation the cap on the wine is
14216 °C punched downaround using the “délestage”

method. Only autochtonous yeasts are used

@ Maturation during 24 months in large oak barrels
10 - 15 years of B0O00L, subsequently another 12 months on

the bottle

Tasting notes

Aroma’s of red fruits and spices with a light toasting. Very present are the oak barrels in which the wine
was matured

Complex and powerful with a persistent long finish and subtle notes of vanilla
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Nero b1 Troia



