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ELX. PROVISIONS

‘TASTING GPACK

WINE #2441

TASTING NOTES BY: MASTER SOMMELIER BRIAN CRONIN

Deep ruby with nints of garnet. The wine has Stewed red berry fruit with tobacco, and cedar coming from larger wood. There is an
Intense mineral character on the midale of the palate and the finish is ong with ots of tannin and acidity.

TASTING NOTES BY: JADVANCED SOMMELIER JOSHUA CARLSEN

Darkruby inthe glass. Aromas of ripe black fruits - black cherry, blackberry, biack plum. AISo dried fruits - fig, cherry. Violets.
Baking spices - allspice, nutmeg, cinnamon. Prominent earthy/dried leaf savory component.

Sweetness: Dry
Tannin:  Medium Plus
Alcohol:  Medium Plus
Acid:  Medium Plus
Oak: Present
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WINE DETAILS:

Winery:
Cuvee:
Grape:

Country:
Regions:
Vintage:

Mastroberardino
Redimore
Aglianico

Italy

Gampania

201

Alcohol:
Elevage:

Other:

13.0%
Aged in French oak barrigues for
12months and 6 months in bottle

Long maceration on the skins
atcontrolled temperatures in stainless
steel tanks

NOTES:

Aglianico is all about the texture. The fruit can seem similar to that of sangiovese and nenbiolo, but there is a richness in the
midpalate which makes it feel more cabernet-like, with mineral. Goncentration of color and fruit differentiate from Nebbiolo and
Sangiovese. Ripe/roasted/cooked fruit pointto a warm climate. Earthy/savory aspect points to 01d World. This is a ‘modern’

BXpression of the grape.

Retall Price: §26

Glick Here to Reorder at F.L.X. Provisions
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