Omina Romana

Cesanese 2019

SIZE
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GRAPE VARIETIES

CLOSURE

SKU CODE
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SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

OMINA

75cl

2019

13.5%

Cesanese (100%)
Screw cap
L8876119

Red, Medium-Bodied
and Elegant

Italy

Lazio

Sulphur

Vegans, Vegetarians
Screw cap

3.45

4,969/l Tartaric

19/l

L8876119
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RED STILL WINE ITALY LAZIO SUITABLE
FOR VEGANS

TASTING NOTE

Color: Deep garnet.Aromatics: Intense and
gracefully aged bouquet, black cherries, red
plum, fig, with herbal flavors of tobacco, thyme,
oregano, peppery spicyness.Palate: powerful,
mouth-filling, with fine grained tannins and
balanced fruit.

VITICULTURE

Sustainable viticulture.

VINIFICATION

Harvest: During the last week in september
and first week in october. Vinification: In
stainless steel. Refinement: In french
barriques for about 12 months and in stainless
steel for another 6 months. Maturation: In
bottles for about 6-12 months.

FOOD MATCHING

Lamb, burger, venison, pasta bolognese or
amatriciana.
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