Casamale by Tenuta Augustea

Wine profile
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Round and fruity red
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Tips to enjoy
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Perfect in combination with tomato
based pasta sauces, Melanzane alla
Parmigiana and mushroom risotto

16 °C

3years

Tasting notes

Vineyard and vinification

C%) Piedirosso

Vulcanic
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On Mount Vesuvius 400m

Somma Vesuviana, Naples, Campania

The grapes are cultivated Monte Somma and
harvested and transported to the cellar by hand

Temperature controlled maceration and fermen-
tation in stainless steel tanks

Maturation during 6 months in stainless steel
tanks

Elegant parfumes with fruity aromas of plum and red fruit

Fruty with a spicy hint of nutmeg and mineral notes
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