TRACOA

TAURASI

DENOMINATION

Taurasi Rosso D.O.CG.

GRAPE

(red grapes) Aglianico 100%

SOIL COMPOSITION

clay-calcareous

TRAINING SYSTEM

shoulder with guyot pruning system

PERIOD OF HARVEST

end of October/Beglnmng of November
FERMENTATION

in stainless steel tanks at controlled temperature
AGEING

18 months in French oak barriques and 12 months in bottle
AGEING

14% vol

COLOR

brilliant ruby red

BOUQUET

cherry jam, sweet spices, licorice and cacao

PALATE

balanced in the mouth; spicy minerality and great persistence
SERVING TEMPERATURE

room temperature

FOOD PAIRINGS

excellent with roasted red meats, the finest poultry, game and
aged cheeses

4 becomes silvery and frost still

a /r/e
\]:\“:J 2 line without end points. Wind Move o0 the "eddish synget
it med \and inflames my heart W/thout C, oamo,,g the furr(-)ws

L digtance.- but when you will come

o the traces left by the wind and by ; /7
ooV land - Nes, | will be here undeg the

5&?\2‘ \ou \eft footprints in my heart WlthOu[

1 am sill trying to H&
e here will recogﬂ\le\i
Utu”’” that shines upo® e
Wwritng o story that doe‘i‘“
ECtation of anything in retue®

=<



Sensory analysis

Scent

Taste

Aroma




