MASSO ANTICO

Masso Antico

RosSso

ZERO ALCOHOL

Vinification:
After the harvest of Primitivo grapes in Puglia, red winemaking
takes place, with maceration of the skins for 10 days during
alcoholic fermentation and malolactic fermentation. After
slabilization, the winc is dcalcoholized using membranc
technology.

Description:

On the nosc, notes of red fruil such as strawberry and cherry
emerge, while on the palate, it shows good structure with
dclicale tannins and lasling persistence.

Food Pairing:

Perfectly paired with grilled meats, pasta dishes with tomato-
bascd sauccs, and aged cheescs.
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Primitivo Puglia 16°-18°C Alcohol: 0 % vol.
Sugar: 40 gr/1
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