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IGP CALABRIA - 2016

50% Gaglioppo - 50% Nero di Calabria o Calabrese
Ciro (KR)

4,95 Acres

150 meters above sea level

Spured cord

2.025 Stains for acre

20,25 Quintals for acre

60%

Nero di Calabria o Calabrese: in the first ten days of September
Gaglioppo: in the third decade of September

Prefermentative cryomaceration for six hours at 10°C
Gaglioppo: maceration on the skins for 6/8 days

Nero di Calabria o Calabrese: maceration on the skins
for 14/16 days

In stainless steel for both vines
Completely carried out in new barriques for both vines

12 mesi in barriques di Rovere Francese poi in bottiglia
per circa 30 mesi

13,5 - 14,5 % Vol.

5,00 - 6,00 grams /[ liter
3,50 - 3,60

30 - 35 grams [ liter

5 - 6 grams [ liter

Color: Intense red with purple reflections

Smell: Perfumes as very wid aromatic spectrum,

notes of ripe blackberry and vanilla

Taste: Round, soft and enhancing. Persistent and spicy
with strong but aggregate tannins

Give the best itself with hunting and seasoned cheeses

Bottle: Dark glass “Bordolese - Deco”
Sigillo: Heat shrink capsule

750 ml

87062 Cariati (Cs)
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