PRUONIGCCOE

PAKRAVAN - PAPI,
PRUNICCE SUPER TUSCAN I.G.T

APPELLATION
Tuscany, Italy

VARIETAL COMPOSITION
Sangiovese piccolo 60% - Cabernet Sauvignon and Franc 40%

ALCOHOL CONTENT
13.5-14%

WINEMAKING

Soft pressing of grapes.

Maceration at controlled temperature for 18 days.
Ageing in 12 months in barrique, 4 months in concrete

and 12 months in bottle.

TASTING NOTES

Prunicce blends the delicate and fruitful
aromas of Sangiovese piccolo with
those, more spicy and austere of
Cabernet Sauvignon and Franc.

A blend, halfway between tradition and
novelty, where plum and red fruit prevail,

that easily withstands aging for some

years.

FOOD PAIRING
Tuscan cured meats and crostini, tagliatelle with

Chianina meat sauce, grilled beef and pork cuts E}“ f\ ravan - i" R ]\1

and Sardinian Pecorino cheese. <

FOLLOW ME TO ITALY
www.imperowinedistributors.com
In exclusivity only for Impero Wine Distributors
Available in FL-SC-NC-VA-WV-MD-DC-MD-ME-TX-OH-CA



