poderie

Y10

AREA OF ORIGIN:
San Demetrio Corone (CS)

SOIL:
Hill, 500 m a.s.l., clay-rich soils.

GRAPEWINE: Magliocco.

WINE MAKING PROCESS:
Vine-harvesting is made in bins,
destemming of the grapes and
subsequent fermentation and maceration
of the must. After a first phase of
classical maceration, we continue with a
"submerged cap" phase, whose duration
varies according to the characteristics of
the thousandth. Malolactic fermentation
and aging in oak barrels. Bottled at least
one year after the harvest and
subsequent refinement in the bottle.




