Azienda Agricola Donato d'Angelo

Calice Aglianico del Vulture DOC 2022
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RED STILL WINE ITALY BASILICATA SUITABLE

FOR VEGANS

TASTING NOTE

i""i”i“’,“““i“ff Red ruby on the appearance. Scent of cherry,

CALICE redcurrant. Tobacco, black pepper and

DR TR liquorice on background with a shade of
cloves. On palate is dry and well balanced with
tannins.
VITICULTURE

Conventional.

VINIFICATION

Harvested at the end of october and

SIZE 75cl fermented in stainless steel vat for 10 days,
VINTAGE 2022 including malolactic fermentation. Aged in
pBv 13.5% tonneaux for approximately 6 months.

GRAPE VARIETIES - Aglianico (100%) FOOD MATCHING

CLOSURE Diam Onion soup, aged cheese, grilled meat, fresh
SKU CODE L5106122 pasta.

EXPRESSION Red, Warm and Spicy

COUNTRY Italy

REGION Basilicata

ALLERGENS Sulphur

SUITABLEFOR  Vegans, Vegetarians
CLOSURE Diam

PH 3.51

TOTALACIDITY  5.8¢g/I Tartaric

RESIDUAL SUGAR (.5¢/I

Sku L5106122

enotria

WINES & SPIRITS



