Salae Domini“Taurasini” by Cantine Antonio Cagglano /\/\EZZ GIORNO

Full and fruity red

2020 . e e .
Vineyard and vinification
7o clL
14 %
. . Aglianico
Wine profile
Soft D Acidic crele Mix of limestone & clay
Light @ Bold
Smooth @» Tannic
Sweet Dry | A Hilly lands at 350m
Simple D Complex @

Taurasi, Avellino, Campania

Tips to enjoy

Manual harvest when the grapes are fully ripe in —
I , , the last week of October and first week of X A &
Great with grilled and roasted meats, November. =C =
and also with game. Due to its bold- = mj AGGIANG

ness it can also handle spicy dishes ,
Temperature controlled maceration and fermen-

ﬂ tation in stainless steel tanks with malolactic fer-

16 ° C open a few hours before drinking mentation

Maturation in oak barrels during 8 to 10 months

@ b-8 years IRPINIA

CAMPI TAURASINI

PENOMINAZIONE DI ORIGINE CONTROLL 1

Tasting notes

The scent of fruity aromas such as blackberries and plum complemented by spices,
roasted nuts and a subtle hint of licorice

This wine is velvety on the palate with a high concentration of tannins, and a subtle hit of oak.
Fantastic little sister to the famous Taurasi by the same house



