Pungirossa, Castel del Monte

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Rivera

Marco Bernabei

1940

Italy

Puglia

Castel Del Monte DOCG

100% Bombino Nero
Deep tufa-limestone soil

180-300 meters

Maceration on the skins for 24 hours
before running off. Temperature
controlled fermentation for 9-10 days.

Aged for 2-3 months in glass-lined,
cement vats.

12%

Crisp and Smooth, with delicate flavors
of wild cherry and rose. Subtle acidity,
lightly dry.
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