RETROTERRA
FINOT NOIRFUGLIA IGF

POGGIO LE VOLPI, CANTINA DI VEGLIE, RED WINE

APPELLATION
Apulia, Italy
VARIETAL COMPOSITON

Pinot Noir
ALCOHOL CONTENT
13.5%
WINEMAKING

Grapes are harvested at peak phenolic ripeness. Red
vinification with fermentation on the skins at a controlled
temperature. Maturation and refinement in stainless steel,
with a short passage in wood.

TASTING NOTES

Bright ruby red with aromas of small berries, aromatic herbs, red
flowers and spicy hints. Elegant, fresh, well-balanced in the
mouth with a good fruity persistence.

FOOD PAIRING

Great with appetizers, pasta or risotto with mushrooms,
roasted chicken, lamb and medium aged cheeses.
Serve at 14/16° C.
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