Azienda Agricola Donato d'Angelo

Aglianico del Vulture DOC 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES
CLOSURE

SKU CODE

EXPRESSION

COUNTRY
REGION
ALLERGENS
SUITABLE FOR
CLOSURE

PH

TOTAL ACIDITY
RESIDUAL SUGAR

SKU

000 52

DONATO D'ANGELO*

= =—mpse

DL

75c¢l

2020

14%

Aglianico (100%)
Diam

K7456120

Red, Richly Textured
and Full-Bodied

Italy

Basilicata

Sulphur

Vegans, Vegetarians
Diam

3.49

5.3¢g/l Tartaric

1.1g/l

K7456120
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RED STILL WINE ITALY BASILICATA SUITABLE
FOR VEGANS

TASTING NOTE

Red ruby tending to garnet. Complex nose
with scent of cherry, black plum, herbal such
eucalyptus. Notes of tobacco, coffee, wood
and cloves. On palate is dry and full bodied
with powerful tannin.

VITICULTURE
Conventional.

VINIFICATION

Once grapes has been crushed, fermetation
takes place in stainless steel for
approximately 10 days.

FOOD MATCHING

Lamb, meat, italian dishes such as Lasagna,
Past with Ragu.
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