FONTEZOPPA

CARPIGNANO

Intense and lively rubyred color. The nose is
complex with hints of wild cherries and plums, and
enriched with black pepper and a delicate balsamic
note. Sweet spices and delicate tannins on the
palate with a pleasantly fresh and elegant finish.

Color: Red

Grapes: 100% Vernaccia Nera
Soil: Sandstone and limestone
Age of Vines: 8 Years Old

Altitude: 450 m/above sea level

ERRAPETRONA Aspect: South
Training System: Guyot
Yield per Hl/Ha: 60 HI/Ha
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Aging: 12 Months in the bottle prior to release

Production: 600 Cases
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Sustainably Produced ©

Represented by Soilair Selection Sevenfifty.com/fontezoppacarpignano



https://www.sevenfifty.com/p/2IEQW?product_version=S-31-145357

