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Canaiolo
Nero
IGT

Fruity and floral aroma.

Dry, round, structured, and full-bodied with a
velvety tannin. Harmonious and well-
balanced.

It pairs well with pasta dishes, vegetable-
based dishes, appetizers, and meats, and
brings great pleasure when paired with
cheeses.

Grapes:

Canaiolo Nero 100% - in purezza
Harvest:

End of September/Early-october, manual
Yeald for hectare:

75 hl

Aging:

After malolactic fermentation, it is
kept 70% in stainless steel and 30%
in tonneau for six months
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