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VINTAGE 2024

REGION Salento, Puglia, Italy

TECHNICAL DATA Alcohol 12.5%

APPEARANCE   A beautiful, dark garnet-red core.
NOSE       Intense and highly persistent, it bursts with 

aromas of red plum, black cherry, and dark 
forest berries, accented by sweet wood 
undertones, vanilla, and light tobacco.

PALATE    A medium-bodied profile featuring well-
     integrated, smooth tannins. Because of the 

Puglian climate, it trades aggressive acidity 
for a juicy, well-balanced texture.

 
 

 

AGEING Roughly 10%-20% of the wine is aged in oak  
with the remaining aged in stainless steel.

PAIRING Excellent if matched with rich charcuterie 
boards, cured meats like spicy salami, and 
prosciutto. Also with Classic Italian staples 
like meatballs in tomato sauce or lasagna.

 

VARIETALS 100% Sangiovese

 RATINGS


