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CANTINA SAVA

www.fantiniwines.com

VINTAGE 2023

REGION Salento, Puglia, Italy

TECHNICAL DATA Alcohol 14.5%

APPEARANCE Bright ruby red with a slightly light rim.
NOSE   Aromas of reshly picked blackberries, red 

plum, fresh herbs, and light cedar oak.
PALATE Medium-to-full body, vibrant, structured, 

and driven by a crisp acidity. Clean and dry 
with a firm, mouth-coating tannic grip.

 
 

 

AGEING Ageing in used American and French oak 
barriques for 6-8 months.

PAIRING It pairs well with seasonal cold cuts, 
vegetable soups, grilled meat, roasts, bolied
meat and savory cheese. Also the ideal 
companion for a dish that would ordinarly 
not be easily paired like a timbale of 
tagliolini and artichokes. 

 

VARIETALS 100% Malvasia Nera

 RATINGS


