CANTINE CIFAREL:I

Cantine Cifarelli

Rosso di San Vito
Basilicata Rosso IGT

AT T LR A

ROSSO
oI SAN VITO

Category: Dry Red Wine

Place of origin: Matera - Basilicata
Grape variety: 100% Aglianico
Refinement: Stainless steel tanks
Alcohol: 13.5% vol.

Aging: 8 years

Serving: 16 - 18°C

Tasting notes: A red tending to violet wine, with an intense
aroma. Its taste is full, harmonious and velvety.

Pairing: It perfectly matches with cheeses, grilled and roasted
meats and elaborate pasta dishes.

Particularities: Bretween Matera hills, the stunning “Sassi”
landscape there is the ancient “Enotria”: “the land of wine”
for the ancient Greek. The typical Mediterranean weather
and flora give to Aglianico grape its unique character.
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