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MILLECINGQUECENTOTTANTA

VINI TCONA

IGP SALENTO AGLIANICO ROSSO

GRAPE VARIETALS: Aglianico

VINEYARD: 50 ares.

SOIL TYPE: decp soll, clay loam texture.
GROWING SYSTEM: cordon spur and Guyot.
DENSITY: 5.000/5700 plants per ha.

The reverential respect for Mother Earth and our
commitment not to undermine its delicate balance
are essential points of our philosophy that reflects in
the name of this wine. We have an ancestral bond with
Earth and in return, Earth gives us its best fruits.

PRODUCTION PROCESS

manual harvesting and further selection of the
grapes on a sorting table. Stems are removed and the
perries softly pressed. Maceration for 8-10 days at 25
°C. Fermentation in stainless steel tanks at controlled
temperature. Aging in wood and refinement in bottle.
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