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40% Piedirosso and 60% Aglianico. The first impact, of high intensity and elegance, gives fruity and herbaceous suggestions. The olfactive
range goes from the red berries fruit such as black cherry, blackberry, black currant, to the herbs, all merged in a memory of toasted wood just
noticeable. Ethereal, fine, on the palate it is important, with great personality and full bodied, long lasting finish confirming and enlarging the
olfactory sensations. Perfect if paired with grilled beef, game and venison or with first dishes based on meat as Bolognese or Genovese Sauce.
It is also suggested to be paired with aged cheese and smoked salami. 

Rating: Not Rated Yet 
Price 
Base price with tax 18,00 €

Sales price 18,00 €

Discount 

Ask a question about this product 

ManufacturerTommasone Vini 

Description 

Data Sheet

PITHECUSA ROSSO
Indicazione Geografica Protetta

Production zone: Various on the island of Ischia
Grape variety: Aglianico & Piedirosso
Soil type: Volcanic soils rich in phosphorus and potassium
Direction: various
Altitude: various
Form of education: Guyot
Harvest: Hand harvest, beginn of Otctober, selection of the grapes in the vineyard and transport in 20kg harvesting boxes
Type of wine: red wine
Vinification and aging: destemming, gentle crushing of the grapes, followed by maceration with pure yeasts in stainless steel tanks at a
controlled temperature (15°C). During fermentation with the skins, frequent pumping to favor the transfer of aromas, tannins and structure from
the skins to the must. The malolactic fermentation and maturation takes place in french oak barrels (Tonneaux 500 Lt.) for 12 month. The use of
sulfites is minimal and regulated until bottling.
Color: Ruby red with garnet reflections
Olfactory notes: fruity, spicy, red fruits, cherry, currant, blueberry, spices, tobacco, cocoa, licorice, balsamic notes
Tasting notes: dry, soft, delicate tannins, full-bodied
Serving temperature: 14-16°C
Examples of food pairings: mature cheeses, grilled beef, pasta dishes or risotto with mushrooms
Bottles produced: 6.000
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Reviews

There are yet no reviews for this product. 
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