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PRODUZIONE

Area di produzione: Valle d'ltria
Tipo di terreno: Calcareo mist
Altitudine: 450mt sul livello del mare.
VARIETA DI UVE
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NOTE DEGUSTATIVE
Colore: Rosso rubino intenso
Profumo: Frutta )
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Abblnamentl enogastronomici: Formagg lum h stagionatura,
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carni ros grigliate
Temperatura di servizio: 18

Grado alcolico: 14% vol.

PRODUCTION

Production area: Itria
Soil: Calcareous mixed w Y
Altitude: 450mt above the sea leve

GRAPE VARIETY

jith red clay.
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TASTING NOTES
Colour: Intense
Bouquet: Fruity
TENUTE spicy notes of v.
GIROLA Taste: Dry
Food pairings
Best served at: 18°-20° C
Alcohol: 14% vol.
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