DI FILI1PPO

“ Novello

Umbria Rosso 1.G.T.

==
Trade Name: NE-LLO
Nature of the goods:  Umbria Rosso IGT
Grape varieties: Merlot 100%
Land: clay-calcareous
Orentation: hilly
Farming method: Guyot
Plants for hectar: 4000
Yield for hectar: 8000 kg
Annual productions: 1500 bottles
DI F1LIPPO : : : -
Organiswo Agricolo Wine making;: carbonic maceration, without the addition
/ of sulfites
? Maturation: made of stainless steel, for a few days
: Perfume: fruity, intense, vinous
Palate: 60 typically fruity, fresh, with a
slightly tannic finish
Color: purple-red with violet notes
> il ) | Duration: average
| Pairing: first courses featuring mushrooms and autumn
VL0 16T | NE'I_I_U l UMBHM vegetables, cured meats and cheeses with short
or medium aging, roasted chestnuts
Packaging: 6 vertical bottles of 0.75 liters
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