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Puglia IGT Rosso

TASTING NOTES 
The color is purplish and densely impenetrable. The intense bouquet  
of blackberry, bramble berry and currant jam is complemented by hints  
of spices and cocoa. On the palate it is full, soft and harmonious with a long  
and persistent finish. Notes of red fruit and spices emerge, as well as balsamic 
herbs. A red wine with great finesse, tannic structure and elegance.

GRAPE VARIETIES 
Nero di Troia, Aglianico, Cabernet Sauvignon

VINEYARDS 
Puglia — in the hilly area in the north of Bari

ALTITUDE 
400-500 m a.s.l.

SOIL 
Calcareous — clayey

HARVEST PERIOD 
Grapes harvested by hand in crates — in mid-October

WINEMAKING 
Fermentation with lengthy maceration

AGING 
8 months in steel — 12 months in barriques

ALCOHOL CONTENT 
13.5% vol.

Michele Cirasole


