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Name Redimore

Appellation

Winery

Country

Product type

Vintage

Irpinia Aglianico doc

Mastroberardino

Campania

Italy

Red wine

2022

Grape varieties 100 % Aglianico

Vinification

Did you know?

Alcohol content

Allergens

Sustainability

Tasting notes

Food pairing

Article number

Packaging

Closure type

Content

After selective harvest, the grapes are fermented in the
classic style. The young wine matures for twelve months in
French barriques. After bottling, the finished wine rests for an
additional six months before it goes on sale.

A fruity-spicy Aglianico: ripe, dark fruit, damson compote,
spices, a little tobacco, Mon Chéri, discreet roasted aromas.
The one-year barrique ageing lends this wine its firm tannins.
Mineral-like finish.

13.5 % vol.

Sulfites

Autochthonous grape varieties

Dense ruby red with violet reflections; fruity and spicy on the
nose. Ripe, black fruit, damson compote, warm spices, a little
tobacco, Mon Chéri. Discreet roasted aromas, light vanilla.
Complex, elegant density; on the palate this wine feels juicy.
The firm tannins are elegantly integrated. Powerful body,
spicy. Succulent texture. Medium-length at the end, almost
mineral-like in its long, lingering finish.

Meat dishes, Game dishes

1455.75C.2022.K06

Carton of 6 bottles

Natural cork

75 cl
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