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Greppicante - Bolgheri Rosso DOC


Blend :  60% Cabernet Sauvignon, 30%  Merlot, 10% Cabernet Franc.

Alcohol: 13,5% vol.

Vinification: fermentation takes place in stainless steel tanks at a controlled temperature of 28C. At the end of fermentation, maceration follows immediately for a period of 15 to 18 days at a temperature of around 25C. Malolactic fermentation take place in wood where the wine is also aged.

Aging: the wine is aged for 12 months in 2 and 3 years old barrels of French and American oak and then 3 months in bottle before release. 

Color: a concentrated brilliant red. 
Aromas: elegant and complex aromas of flowers, plum fruit, Blackberry and blueberry, in addition there intriguing of notes of forest floor undertones.
Taste: full-bodied, yet soft at the same time. With ample aeration, the finish is very clean and long.
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NET CONT 750 ML. - ALC. 13% BY VOL.
ESTATE BOTTLED BY: I GREPPL S.§'. : A CASTAGNETO CARDUCCT (LI) - ITALIA





