
Firriato  
PERRICONE   ‘RIBECA’  

 

 

Deep,   dark   ruby   red   with   a   purplish   hue.   Complex  
bouquet   on   the   nose,   with   notes   of   blackberries,  
plums,   and   Marasca   cherries   accompanied   by  
nuances   of   licorice,   ginger,   cloves   and   juniper  
berries.   Fresh   palate   with   irresistibly   elegant  
tannins.   

 

Color:    Red  

Grapes:    100%   Perricone  

Soil:    Calcareous   and   clayey  

Age   of   Vines:    14   Years   Old  

Altitude:    200   m  

Yield:    64   Hl/Ha   

Farming   practices:    sustainable  

Skin   maceration:    14   days  

Fermentation   vessel:    stainless   steel   tanks  

Malolactic   fermentation:    yes  

Aging:    10-12   months   in   French   oak   and   6  

months   in   bottle   

Production:     38,000   bottles   per   year  

 

 

 

 


