
Appellation: Rosso Puglia IGT from slightly dried grapes
Grapes: red varieties from Puglia 
Vinification and ageing: the grapes are naturally dried 
and undergo a cold fermentation.

TASTING NOTES
Colour: ruby red with garnet reflections
Bouquet: intense with floral notes of violet, fruity notes of currant and plum and spicy hints
Taste: Full and round with silky and sweet tannins, fruity flavours of plum and spicy notes of vanilla and tobacco
Serving suggestions: perfect with grilled red meats, roasts, game, hard and blue cheeses
Serving temperature: 16°-18°C
Alcohol: 14,5% vol.
Size: 750 ml

0.75L bottle: Net weight 700g / Gross weight 1.5kg
Case: 6btls - gross weight kg.9 - dimensions cm. 27,2x18,4x32,3h
Pallet: gross weight kg.876,5 - dimensions cm.120x80x176,5
Packaging: 5 layers - 19 cartons per layer- 95 cartons per pallet 570 bottles per pallet
Bottle Ean: 8008900008432
 

APPASSIMENTO
LIEVE
DE’CONTI

Rosso Puglia IGT
Appassimento Lieve 

Appassimento De’Conti is 
a brand of Cielo e Terra


