TerralGP

Conti Zecca - Terra IGP Aglianico Rosso

APPELLATION
Puglia

VARIETAL COMPOSITON
Aglianico 85% Negroamaro 15%

ALCOHOL CONTENT
14% Alc. By Vol

WINEMAKING

Harvest of over matured grapes and soft pressing. Maceration
for 8-10 days at 25°C. Fermentation in stainless steel tanks at
controlled temperature. Maturation of 14 months in French
barriques, 16 months in oak barrels of 30 HI and at least 6 months
in bottle aging.

TASTING NOTES
Intense ruby red tending towards pleasant garnet
reflections with age. Aroma of small red
fruits and spices, light notes of vanilla and
tobacco. Embracing and harmonious
taste with soft tannins in a rich and well-
structured body.

CONTI ZECCA

FOOD PAIRING

Excellent accompaniment to pasta
with particularly rich sauces, red meat,
game and mature cheeses.
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In exclusivity only for Impero Wine Distributors
Available in South Florida - Miami - Palm Beach - Orlando SC-NC-VA-WV-MD-ME-MA-TX-OH-CA



