ROSSO SEDICI VINO D'ITALIA

Wine type: Red wine
Grapes: Italian grapes
Appellation: Vino d'Ttalia
Production area: Italy
Cellaring: 5 years
Bottle size: 750 ml
Serving temp.: 18 - 20° C
Alcohol content: 16% Vol.

i Bright red colour with violet
Colour: nuances.
Intense and fruity bouquet with
Fragrance: hints of red berry jam and spices
notes.
On the palate it is dense and rich,
Taste: with a natural roundness; the final
shows its velvety elegance.
P rityo: It perfectly matches with roast,
e stewed meats and aged cheeses.
VINIFICATION:

The grapes are left on the vine for a
few days. During this over-ripening
process, the concentration of
extracts and sugars increase so as to
create a wine with great structure,
colour and a higher alcohol content.
Once harvested and crushed, the
must undergo maceration at a
controlled temperature for 15-20
days in order to extract all the noble
substances from the grapes.
Alcoholic and malolactic
fermentations take place ata
controlled temperature of about

25° C.




