Red IGT Sicily

100%

E—

Barriques (small oak barrels)

Proof

Grape Origin

Type of soil

Exposure

Altitude

Year of planting

Plant density per hectare
Harvest period

Fermentation

Ageing period in barriques
Bottling period

Wine tasting notes

Food match

M A U

MAURIGI TENUTA DI BUDONETTO:
AZIENDA AGRICOLA CONTRADA BUDONETTO
CASELLA POSTALE 103 -94015 PIAZZA ARMERINA

TEL./FAX: 0935/85240 - 0935/680760
TEL. 320/7471917 - 320/7471918

Produced only with grapes from Budonetto Estate

Petit Verdot

13,5

Vineyard facing the sun
Medium loose mixture
South

550 meters above sea level
1998

4850

End of October

225 litre barriques
18 months
24 months

An example of how a red wine can be at the same
time structured, elegant and typical. The nose, after
an initial reduction, opens on intense, red ripe fruit,
made precious by animal and wet earth notes. On
the palate it is mainly juicy, long, with tannins and
freshness in perfect harmony without any
imperfection or useless frills.

Well structured first courses with meat sauces,
meat cass_erole, red meat, game, extra mature
cheese, spicy and aged cold cuts.

MAURIGI DISTRIBUZIONE S.R.L.:

VIA PERSICETANA VECCHIA, 26 - 40132 BOLOGNA
TEL.: 051/405905 - FAX: 051/4144042

E-MAIL: INFO@MAURIGIL.IT

WWW.MAURIGLI.IT




