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MONTE DEl COCCI

AGLIANICO PUGLIA I.G.P.

PRODUZIONE

Area di produzione: V
Tipo di terreno: C o
Altitudine: 450mt sul livello del mare.

VARIETA DI UVE

NOTE DEGUSTATIVE
Colore: R
Profumo: Elec
Gusto: Leg
Abbinamenti enogastronomlm Da abbinare con primi piatti
Temperatura di servizi
Grado alcolico: 14% vol.
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PRODUCTION

Production area: |t
Soil: Calcareous m
Altitude: 450mt above the ses

GRAPE VARIETY
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TASTING NOTES

Colour: Execellent and bright red.

on and fermentation in stainless steel tanks,

otes with hints of red fruit and wild berries.
oft tannin.
1t to pair with first dishes.

Food palrlngs. E
Best served at: 16
Alcohol: 14% vol.
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