MASCIARELLI

Marina Cvetic | Syrah Colline Pescaresi IGT
TECHNICAL SHEET

Name: Syrah Colline Pescaresi IGT Marina Cvetic

Grapes: Syrah 100%

First year of production: 2014

Average production: 5.000/7.000

Vineyard location and altitude: Loreto Aprutino (Localita Cocciapazza),
350 m a.s.l.

Soil: slate, clays rich in sand

Age of vines: 10 years

Training system: single Guyot

Yield per hectare: 6.000-7.000 kg

Harvest time: End of September

Vinification: Fermentation in stainless steel

Ageing: in French oak barrels for 12 months, in bottle for 12 months

Alcohol content: 14% vol approx.

Service temperature: 14-16° C

TASTING NOTES

Clarity: brilliant

Color: bright purple

Bouquet: floral, lightly spicy

Aromatic notes: pink pepper, ripe fruits, delicate spices, herbaceous

FOOD PAIRINGS

Spiced lamb, grilled vegetables, game
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