
Alcool 12.00%

TOTAL ACIDITY 7.30%

DRY EXTRACT: 28.30 G/LT

 

The Curtefranca Rosso DOC 2017

it was produced with Cabernet Franc, Cabernet Sauvignon, Merlot and,

to a lesser extent, Barbera and Nebbiolo grapes. The grapes were

harvested in full ripeness in the first fortnight of October; the

fermentation took place in contact with the skins for about 10-12

days.

To refine and amalgamate the bouquet, the product was stored for

about a year in barriques. Once the contact in the wood was

completed, the product was placed in stainless steel tanks. After

three months the product went into the bottle, where it rested,

characterizing itself from 4 to 6 months before being put on the

market.

Curtefranca Rosso DOC has acquired an intense red color and is

presented to the tasting with softly fruity tones and slight

herbaceous hints. It is an ideal accompaniment to richly seasoned

first courses, roasts and cheeses. Optimal serving requires an

ambient temperature of about 18 degrees and uncorking for at least

30-45 minutes before serving. We recommend the use of large glasses

for

to fully obtain the maximum yield of taste and aromas.

AVAILABLE IN BOXES OF 6 BOTTLES OF 0,75 LT   

CURTEFRANCA DOC ROSSO 2017


