
KEBIR
Puglia 
IGT Rosso

TASTING NOTES
The color is a deep ruby red, enhanced by garnet undertones.  
The aroma is opulent, well-balanced, and smooth, featuring notes of vanilla, 
ripe black fruit, and a delicate touch of wood and spice.  
On the palate, the flavor is expansive, harmonious, and refined, with a 
robust body. Hints of vanilla and ripe fruit intertwine with velvety tannins, 
leading to an elegant and richly flavored finish.

GRAPE VARIETIES
Nero di Troia, Cabernet Sauvignon, Aglianico

VINEYARDS
Hilly area in the north of Bari

ALTITUDE
350–400 m.a.s.l.

SOIL & VINE TRAINING
Calcareous — clayey

HARVEST PERIOD
Mid-October

WINEMAKING & AGING
Fermentation with lengthy maceration 
Steel — 12 months in barriques

ALCOHOL CONTENT
13.5% vol.

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393003608 8015393003707 06 x 750ml 

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

Kebir captivates the senses with notes of blackberry  
and currant jam, complemented by warm spices. 
Full-bodied and harmonious, it conjures the essence  
of eternal Apulia in every lingering sip.


