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Sangiovese
Siiprerienre

Il Costone Romagna Sup. Bertinoro

DOGC 2020

Cantina Braschi

Type Red wine
Origin Italien, Emilia Romagna
Producer Cantina Braschi Mercato Saraceno

Classification

DOC

Expansion 14-16 months in Slavonian oak barrels 24 hl.
and 35 hl. 6 months in the bottle

Contents 75 cl
Vintage 2020
Enjoyment up to 10 years
phase

Serving 18 -20°C
temperature

Alcohol 14 %
content

Grape Sangiovese 100 %
varieties

Article no 16669720
Comments

"Fermentation with maceration of the skins at a controlled temperature of 26 °C for

15 days. Malolactic fermentation takes place after the alcoholic fermentation. 14-16

months in traditional Slavonian oak barrels of 24 and 35 HI, and finally 4-6 months in
bottle. Production: 10,000 bottles".

Pairing

It goes well with all main dishes of Italian cuisine.

Tasting notes

Deep ruby red, with characteristic notes of Mediterranean cherries and red fruits;

Balanced, well structured, rich in tannins, leaves a pleasant aftertaste.
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