TERRA D ALIGI

PECORINO
D’ABRUZZO

From the great winemaking tradition of Abruzzo, a smooth
and complex wine, indissolubly tied
to its land.

GRAPE VARIETY
Terre di Chieti IGT. Pecorino 100%.

VINIFICATION
Cold maceration of the crushed grapes, fermentation
of the clear must in stainless steel.

REFINEMENT
In large barrels and subsequently for a short period in bottle.

ORGANOLEPTIC CHARACTERISTICS
Straw yellow color with golden notes.

Smooth and complex aroma, with fruity, floral, and
spicy notes.

Good structure, full-bodied, smooth, and with long persistence.




