
 

 

 

 

Liranu DOP 
Conti Zecca –Liranu DOP Leverano Negroamaro Riserva 

APPELLATION 

Leverano 

VARIETAL COMPOSITON 

Negroamaro 

ALCOHOL CONTENT 

14% Alc. By Vol 

WINEMAKING 

Stems removal and soft pressing. Maceration for 8-10 days at 

25°C. Fermentation in stainless steel tanks at controlled 

temperature. Maturation in 30 Hl oak barrels and refinement in 

epoxy resinlined cement tanks. 

TASTING NOTES 

Aroma of small red fruits with a soft and harmonious 

ripe tannins flavor in a rich and well-

structured body.  

FOOD PAIRING 

Excellent with rich first courses, roasted 

or grilled red meats and mature 

cheeses. 


