
AGRI SEGRETUM
POTTARELLO

Color: Red
Area of Production: Umbria, Italy
Varietals: Sangiovese, Malvasia Nera, Colorino
Soil: Clay, limestone
Age of Vines: 10 years
Elevation: 300 meters
Farming Practices: Organic and biodynamic
Vinification: Fermentation with indigenous yeast in 
stainless steel tank with regular punch-downs
Aging: 1 year in large neutral oak barrel followed by 
1 year in bottle

Lovely and fresh with aromas of crunchy red 
berries, red plum, tomato, and leather. The  
palate has a touch of spice, with bright acidity 
and firm tannins.


