Azienda Agricolare Frisino Francesco
Frisino Legami Negroamaro 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2024
13%

Negroamaro (100%)
Synthetic Cork
M2546124

Red, Light and Juicy
Italy

Puglia

Sulphur

Vegans, Vegetarians
Synthetic Cork

375

6.75¢g/| Tartaric

79/l

M2546124

e VO @

RED STILL WINE ITALY PUGLIA SUITABLE
FOR VEGANS

TASTING NOTE

Black wine with a ruby red color. On the
olfactory level there are fruity notes with hint
of ripe plum and black cherry, and floral notes
of violet flowers, with a spicy finish of carob.
On the palate it has a medium structure with a
tannic texture well integrated with the wine,
medium persistent.

VITICULTURE

guyot with 4500 plants / ha.

VINIFICATION

Fermentation on the skins at a controlled
temperature for about 10 days, with a
refinement: 5 months steel tank+2 months
bottle.

FOOD MATCHING

Ideal with red meat, pasta, smoked meat and
charcuterie and vegetable stew.
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