ARMAND

AGLIANICO pet VULTURE

Denominazione di Origine Controllata

ALOVINI

Area of Production: Basilicata
Grape: 100% Aglianico
Vinification: The grapes are harvested in late October. After

fermentation, the wine spends 1 year in French oak. The
wine is further refined in the bottle.

Alcohol: 13.5%

Tasting notes: Garnet red color and assertively aromatic with blackberry
fruit and dense tannins.

Gastronomy: Great with roasted meats, aged cheeses, and all kinds of
Risotto.

SPECIALTY

WINE Co.

IMPORTER or FINE WINES




