Aglianico Sannio DOFP

Il Poggio - Aglianico Sannio DOP

APPELLATION
Sannio

VARIETAL COMPOSITON
Aglianico

ALCOHOL CONTENT
13.5% Alc. By Vol

WINEMAKING
Aging in barrels and French barriques for 10-12 months. Bottling
2 years after the harvest

TASTING NOTES

Red-purple wine with ruby reflections. Compact and brilliant.
On the nose it is intense, sufficiently complex and fine, with a
dominant olfactory note of ripe small red fruits, with

A i3
IT, lf‘;d'éGI 2 vanilla and smoky notes certainly due to the

(V2
fIGLIA FUSCO VITICULTORI—

brief passage in barriques. With a velvety
tannin and a vibrant finish, the wine is
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body, ready and sufficiently
harmonious

PRODOTTO IN ITALIA

FOOD PAIRING
Served at a temperature of 16 °/ 18 °C,
combined with first courses and second
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courses of white meat.

FOLLOW ME TO ITALY
www.imperowinedistributors.com

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



