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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

Cabernet Sauvignon
Merlot

Syrah

Pinot Noir

14

Budonetto vineyards
Medium mixture
East/West - North - South
500 meters above sea level
1998

4850

September - October

225 litre barriques
24 months
24 months

Elegant and complex wine, soft, well balanced with
a wide olfactory spectrum, charm and complexity.
Scents of chocolate, withered roses, leather and
quinine. On the mouth it is rich in tannins,
exemplary, wonderfully balanced, with a fullness
which gives this wine elegance and harmony.

First courses of meat or fresh tuna sauces, fresh
tuna sliced steak, red meat, game, mature cheese,
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




