Le Braci, Salento IGP

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Azienda Monaci di Severino Garofano
Severino Garafano

1945

Italy

Puglia

Salento IGP

100% Negroamaro

Tufo and calcareous clay

30-60 meters

Late harvested grapes at the end of
October; fermented in cement vats with

maceration for 8 days

Aged in new and one year old French
barrique for 10 months, followed by 6

months in bottle prior to release.

14.5%

Dark ripe fruits dominate the palate of
this full bodied Negroamaro. with the
delicate tannins of the aged oak playing

alongside them.
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