
V I N T A G E

V O L U M E

A L C .  C O N T E N T

2020

T Y P E Powerful and spicy red

M O U T H Good structure, balance and intensity. Medium to very tannic. Black pepper and cherry is 
very pronounced

N O S E Spicy ranging from cloves to black pepper, a bouquet of red berries, such as plum and cherry

75 cL

13 %

Rinni by Cantine Viola

F O O D  P A I R I N G

S E R V I N G  T E M P E R A T U R E

A G I N G  P O T E N T I A L

10 years

Tips to enjoy 

Tasting notes

Wine profile

14˚C

Pair with grilled red meats, ma-
tured cheeses or charcuterie

AcidicSoft

BoldLight

TannicSmooth

DrySweet

ComplexSimple

G R A P E  V A R I E T I E S

T E R R O I R

T E R R A I N  A N D  E L E V A T I O N

Mountains 350m

L O C A T I O N

Saracena, Cosenza, Calabria

Magliocco

Vineyard and vinification

Red Clay

V I N E Y A R D

V I N I F I C A T I O N

M A T U R A T I O N

Organic cultivation, 4600 vines per hectare. Har-
vested during the first 10 days of October

Cooled maceration during 3 days. Fermentation 
using autochtonous yeasts. Alcoholic fermentation 
in stainless steel, malolactic fermentation in French 
oak. Maceration at controlled temperature contin-
ues for 8 days when fermentation starts. 

Maturation during 10 months in stainless steel 
tanks, followed by a minimum of 6 months on the 
bottle


