CANTINA SANGRO
Terra Regia Pecorino Abruzzo DOC

www.cantinasangro.it

VARIETALS 100% Pecorino
VINTAGE 2024
REGION Valle del Sangro, Abruzzo, Italy
TECHNICAL DATA Alcohol 13%
APPEARANCE Straw yellow color.
\ NOSE On the nose, it combines appreciable fruity

notes of peach, grapefruit and white flowers
with a fresh and excellent bouquet.

PALATE Fresh, juicy, and highly savory, the entry is
soft and texturally rounded by the lees
contact, resolving into a persistent and crisp
finish defined by salt-crystal mineral energy.
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AGEING Ageing in steel with batonnage technique,
followed by 3 to 4 months in the bottle.

PAIRING The elevated freshness and unique salinity
of the Terra Regia Pecorino handle savory,
rich foods, such as creamy seafood risotto,
seafood linguine, or grilled sea bass. And it
complements Asian-style papaya salads,
light antipasti spreads or artisanal cheeses.
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