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MONTE DEl COCCI

NEGROAMARO PUGLIA I.G.P.

PRODUZIONE

Area di produzione: \
Tipo di terreno: Cal
Altitudine: 450mt sul livello del mare.
VARIETA DI UVE

100% \\J(.‘\j\ oamaro.

/alle d'ltria.

o mist

NOTE DEGUSTATIVE
Colore: Rossc
Profumo: P\ >no,

d'arancia candite, mandarino, prugna,
bepe, cann

Gusto: Tan
Abbinamenti enogastronomm La ricct > Vino adatto a piatt
‘\\u\r’(\ primi saporiti ec nt

Temperatura di serv
Grado alcolico: 14% vol.

PRODUCTION
Production area: |t
Soil: Calcareous m Y
Altitude: 450mt above the sea leve
GRAPE VARIETY

1 N

egroamaro

Vinification: After  stainless steel tanks, follows

a matur nin Frech oak bar
The completed with bo

MONTE D TASTING NOTES
NEG RO, Colour: Ruby r

vith garnet hue

Bouquet: Full & owerful w ge plum,
pepper, cinnam d floral f

Taste: Tannic t, warm an

Food pairings: |t has a strong r with meat dishes or full and complex first
dishes.

Best served at: 16°-18° C.
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Monte dei Cocci B -
Negroamaro 0'5909"0 . 5 19 95 57 120*80* (165+14)H
R esante
Puglia LG.P.
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