
FILI D’ERBA
Nero di Troia
Puglia IGT Rosso

This wine embodies the Apulian terroir in a modern manner. 
It is smooth and well-balanced, featuring tannins that are 
noticeable yet gentle, enhanced by a refreshing quality that 
facilitates easy consumption. It serves as an excellent pairing 
for grilled meats, hearty dishes, and Mediterranean fare.

TASTING NOTES
Vibrant purple-red.  
The nose reveals a rich bouquet of red berries, complemented by hints of 
violet and a subtly spicy finish characteristic of Nero di Troia.

GRAPE VARIETIES
Nero di Troia

VINEYARDS
Apulia — Northern Highlands

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

SOIL & VINE TRAINING
Calcareous-clayey / Spurred cordon espalier

HARVEST PERIOD
Second week of October

WINEMAKING & AGING
Maceration for 9 to 10 days in stainless steel tanks, featuring frequent 
pumping over at a controlled temperature, micro-oxygenation, and délestage. 
Steel — Bottle

ALCOHOL CONTENT
13.0% vol

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393113536 8015393113543 06 x 750ml 

PALLETIZATION
EURO EPAL 120 x 80cm |  5 layers of 16 boxes of 6 bott. = 480 bott./pallet


