
ALOIS
‘SETTIMO’

Color: Red 
Grape: 50% Pallagrello Nero, 50% Casavecchia
Age of Vines: 20+ years
Soil: Volcanic Ash 
Elevation: 150 meters
Yield: 8 tons/ha
Farming practices: Sustainable  
Vinification: In stainless steel with skin contact macera-
tion for 14 days with numerous pumping overs
Aging: 6 months in the bottle 
Production: 25,000 bottles/year

Ruby red in color with aromas of red fruit, forest 
floor and exotic spices. Medium bodied on the 
palate with moderately firm tannins and a lin-
gering, juicy finish.


