WINE SYSTEM

PASSEPORT POUR LE VIN

Passorone Appassimento Organic
Domaine viticole: Mare Magnum Srl

DETAILS

Type: Vin rouge

Pays - Région: Italien - Apulien

Cépage: Primitivo / Negroamaro
Douceur: demi-sec

Unité: 7501

Appellation: IGT Puglia

Appellation (EU): Indicazione Geografica Protetta (IGP)
Teneur en alcool (% vol.): 15,00 vol.%

Sucre résiduel: 9,70 g/l

Acide: 4,20 g/l

Elevage: Fat de bois/Barrique
Allergenes: contient des sulfites
Température de dégustation: 16-18 C

Lagerfahig bis: 2024-2026

Particularités: ?

Prix obtenus
Gold ORGANIC WINE AWARD INTERNATIONAL 2024 - spring

Weinbeschreibung

Region:Apulia Varietal composition:Blend of indigenous varietals. Color:Deep red
Taste:A robust wine with big body and high concentration, ripe fruits and chocolate
after taste. Notes of cherry liqueur. Aroma:A generous fruity aroma with hints of ripe
fruits, cherries and chocolate. Production and maturation:The organic grapes are
manually harvested in Puglia late September, when the berries are already in a light
overripe phase. This grants the production of a deep red colo ...

Conseil de mariage de mets

Food pairing:This wine goes best with grilled meat, game and cheese. Best served at 18
C.

Vinification

. This grants the production of a deep red colour wine, rich in alcohol and sweet tannins.
Vinification takes place in stainless steel fermenters at temperatures of 25-28° C with
7-10 days skin contact.



http://www.wsag.de/shop/pflege/bewertungsboegen/pdf_en/55215_692_12787.pdf

