vigna flaminio rosso brindisi DOC

description: . region:

Thanks to a well-crafted cuvee of the o
negroamaro, malvasia nera, and montepulciano

varietals from the best Tenuta Flaminio vineyards,

the cru Brindisi Rosso shows itself in every sense :

of the term “cru”. It is aged for 8 months in U

Slovenian oak barrels. While it certainly exhibits
the individual characteristics of its component W
varietals—the malvasia nera’s aromatic elegance, 5 5
the negramaro’s structure and power, and the

montepulciano’s velvety fruitiness—it is also

true that Vigna Flaminio Rosso testifies to the
exceptional viticultural qualities of the Brindisi
terroir.

producer:

Agricole Vallone

grape varieties:

70% Negroamaro, 10% Malvasia Nera and 20% Montepulciano

altitude:

Sea level

AGRICOLE VALLONE

. VIGNA
soil: FLAMINIO

A combination of limestone and clay Biindisi
rinaisi

alcohol: B
13.00% :

RISERVA

tasting notes:
Ruby-red in color with a graceful, aromatic nose. Powerful and well
structured on the palate with a velvety finish.
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