Special O fers: AUPENAC SPECI AL OFFER 4 BOTTLES

AUPENAC SPECIAL OFFER 4 BOTTLES

-

Special Offer with four bottles of quality wines: Two bottles of Risveglio Primitivo G10 Two bottles of Risveglio Eneo Susumaniello Negroamaro

Rating: Not Rated Yet
Price
Sales price 70,00 €

Ask a guestion about this product
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Description
Risveglio Primitivo GIO
ORGANOLEPTIC PROFILE

Colour: Intense, consistent ruby ??red.

Smell: intense, complex with fine quality. It has a marked quantity of hints of ripe red fruit, such as plum, black cherry, and berries in general.
Palate: dry, warm, quite soft, and fresh. Of great structure. It expresses an elegant balance and a decisive, persistent and fine intensity.
Structure: Robust.

Evolutionary status: Ready.

Harmony: Fairly harmonious

Ageing: 12 months in new 2.25 hl French Oak Barrique

SERVICE INFORMATION

Ideal serving temperature: 18° c.

Pairings: Excellent with red meats. Ideal partner for medium and highly mature cheeses.

PRIZE:
5 StarWines 2019 — Vinitaly international wine guide — SALENTO IGT PRIMITIVE “GIO 15” 2016 — 86/100
5 StarWines — Vinitaly international wine guide — SALENTO IGT PRIMITIVE “GIO 15" 2017 — 92/100

5star Wines — the Book 2021 — 92/100

ENEO SUSUMANIELLO - NEGROAMARO SALENTO
ORGANOLEPTIC PROFILE

Colour: Intense ruby ??red, with violet reflections.

Smell: intense, complex with fine quality. It has a marked quantity of hints of spices and red fruit.

Palate: warm, quite soft and fresh. With an elegant presence of the silky tannins of Negroamaro and Susumaniello. It expresses an elegant
balance and a decisive, persistent and fine intensity.

Structure: full-bodied.

Evolutionary status: Ready.

Harmony: Fairly harmonious

Ageing for 12 months in new French Oak Barrique

SERVICE INFORMATION

Ideal serving temperature: 18° — 21° c.

Pairings: Excellent with red meats. Ideal partner for medium-aged cheeses.
AWARD

Silver Medal — Concours Mondial Brussels 2020
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