ANGELO NEGRO

Unfiltered

VINO ROSSO ANGELO NEGRO

Grape Variety: Brachetto

Soil: calcareous + sandy

Harvest: September

Special Selection for:

ONTIENE SOLET- CONTAIS SULATES - ATHALTSULFTE- CONTAIS SULPHITES-INDBHOLDER SULFTTER - CONTENT SULBTES - OBSHAUE SRTANY - BEVAT SLFETEN
IMBOTTIGLIATO DA - BOTTLED BY: NEGRO ANGELO E FIGLI di Giovanni Negro - Monteu Roero - ltalia

PRODOTTO IN ITALIA - PRODUCT OF ITALY - RED WINE

hand-pzcked grapes J;s{'x The Piedmont Guy
@%‘“ VINO ROSSO
1610 Wine Not Filtered
VINIFICATION

Maceration: cryo-maceration for 24 hours
Fermentation: native yeast; stainless steel; floating cap for 10 days
Maturation: stainless steel for 5+ months on the lees of Arneis with regular battonage

Bottling: unfiltered; unfined

SENSORY PROFILE

Cherry red color with purple hue. Cloudy due to presence of residual yeast. Bright, fresh
aromatics coupled with delicate hints of violet and rose. A pleasantly tart wine with notes

of candied red fruit on the palate. Chill, shake, serve!

Serving Temperature: 50-59°F

Az. Agr. NEGRO ANGELO e FIGLI di GIOVANNI NEGRO — FRAZ. S. ANNA 1 - 12040 MONTEU ROERO (Cn)
Tel. +39 0173 90252 — Fax +39 0173 90712 — www.negroangelo.it — negro@negroangelo.it




