TORREVENTO

VINI DI UN'ALT(R)A PUGLIA

FILI D’ERBA

Appassimento
Puglia IGT Rosso

TASTING NOTES
Deep ruby red. Abundant aromas of ripe fruit and preserves on the nose.

GRAPE VARIETIES
Primitivo, Nero di Troia

VVINEYARDS
Apulia

ALTITUDE
200-400 m.a=s.l.

SOIL & VINE TRAINING
Calcareous-clayey / Spurred cordon espalier

HARVEST PERIOD

Mid to late September for Primitivo and late October for Nero di Troia,
following a period of “drying” on the vine. (Late harvest)

WINEMAKING & AGING

Maceration for 9 to 10 days in stainless steel tanks, featuring frequent pump-
ing over at a controlled temperature, micro-oxygenation, and délestage.
Vitrified concrete reservoirs — Stainless steel containers — Bottle

ALCOHOL CONTENT

14.0% vol

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393113574 8015393113581 06 x 750ml
PALLETIZATION

EURO EPAL120 x 80cm | 5 layers of 16 boxes of 6 bott. = 480 bott./pallet



