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Produktinformation

Mediterra IGT 2020 - Poggio al Tesoro

Art-Nr.: PTM10 / GTIN: 8033049450040 / Marke: Poggio al Tesoro - Via del Fosso 33 - IT-57022 Castagneto Carduc

15,95EUR /Flasche

Grundpreis: 21,27EUR / 1L
inkl. 19% USt. zzgl. Versand

Staffelpreise

Ab 6 14,95EUR - Sie sparen 1,00EUR,
Flaschen Grundpreis: 19,93EUR / 1L

Auf Lager! Lieferzeit ca. 2 bis 4 Tage.

MEDITERRA

POGGIOaL 5

Jahrgang: 2020
Inhalt: 0,75It.



https://www.oberhuber-weine.com/manufacturer/poggio-al-tesoro-via-del-fosso-33-it-57022-castagneto-carduc.html
https://www.oberhuber-weine.com/cms/versand-und-zahlung.html
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FI’)J[JQEGI w%tdm%mtll)gﬂ% Cabernet Sauvignon.

Dieser Wein spiegelt auf wunderbare Art die Vielfalt der Lagen und der Difte um Bolgheri wider. Intensives rubinrot mit
violetten Nuancen. Fruchtig und warm, duftet nach einer Vielzahl dunkler Frichte, Bitterschokolade und Zedernholz. Kraftig
und geschmeidig mit frischer, angenehmer Saure, saftiger Frucht, wiirzigen Krauternoten. Endet in einem langen,
kraftvollen Abgang.

Herkunft

Bolgheri, Le Sondraie Weinberg 25 m a.s.l. (82 feet a.s.l.).

SOIL CHARACTERISTICS

Clay, well drained sandy silt, with high concentrations of magnesium and iron.

HARVESTING METHOD

Manual, further manual selection upon the arrival at the winery with the use of a sorting table.

PRESSING

De-stemmed then soft pressed to avoid overly-rupturing the grape skins.

FERMENTATION

In temperature controlled stainless steel tanks.

AGEING

8 months in barriques, second use.

SERVING SUGGESTIONS

Serve in large ballon glasses at 14-16°C (57-61°F), uncorking immediately prior to consumption.

TASTING NOTES

Intense ruby red in colour with purplish highlights, its aroma is warm and fruity, with a hint of red-fleshed fruit. It has a well-
crafted structure with satisfying acidity and a long, sweet finish.

FOOD PAIRINGS

An ideal pairing with various meat dishes, cold cuts and medium-matured cheeses, including Italian pecorino. It should be
enjoyed slightly chilled, with seafood dishes such as mullet in tomato sauce, poached fish and Livornostyle salt cod.
Alkoholgehalt: 14,0% vol.

Anbauland: Italien

Region: Toskana

Allergenhinweis: Enthalt Sulfite




