Nero di Troia
Puglia

Indicazione Geografica Tipica

Production area: Apulia

Grapes: 100% Nero di Troia
Alcohol: 14% vol.

Refining: steel tanks and oak barrels.

Wine features: very deep ruby red hue, almost
impenetrable, which can get brilliant garnet highlights
over time. Notes of ripe red fruits, cherries in spirits and a
characteristic heading vinous scent make its nose really
charming. In mouth we have again intense aromas of ripe
fruits together with hints of spices and tobacco. It is a
structured and well bodied wine, which covers all the
mouth thanks to its velvety tannic astringency.

Food matches: perfect for elaborate dishes typical of the
Apulian tradition, lamb, pork and seasoned cheeses.

Ageing potential: 4/5 years after vintage.
Serving temperature: 18 °C

Packaging:

ﬁé(. (.'\j Europallet = 84/105 cartons x 6 ML 750 bottles
0 s 4/5 layers x 21 cartons

Box weight: kg 8,04
Box size: cm 17,5x25,5x32
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NERO
DI TROIA Box ean code: 8005286015665

Bottle ean code: 8005286024186
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