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GAGLIOPPO
IGP CALABRIA - 2017

ETEVEE 100% Gaglioppo
Production Area KG{feR(\3)
Surface of the vineyard RIS
AN GERO RO ERYHIAZIM 100 meters above sea level
INEI NN ESAC M Spured cord
IMETNAGE WA 2.025 Stains for acre
GLITTRR R T aE W -I 28,5 Quintals for acre
Yield of grapes in wine RO
SETA A e Je Ml October
AT L (I S T B Macerations on the skins for twelve days
Alcoholic fermentation RIESEENEIHEEE!
I ETar (T e li )y Completely carried out in barriques
RENHINYM Six months in barriques

‘ Y [ol0) s Vo) MeloTg 01 13,0 - 14,5 % Vol.
o IIZ| BT s 5 00 - 6,00 grams/liter
el 3,50 - 3,60
DA lwml 33 - 35 grams/liter
RESGIEIREIMN 5 - 6 grams/liter

(OJLETII T (e g (W01 Color: Lively and intense red with brick reflections

Smell: Red fruit, vanilla, cocoa and licorice
Taste: Balanced with soft, round and persistent tannins

REININENLECM Give the best it self with fatty roasted
SURUIMEECACE )\ /or grilled meats

ETAR VM Bottle: Dark glass “Bordolese - Arno Scura” type
Seal: heat shrink capsule

Formats R&IoRnN!
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