Pinot Nero

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Vartietal

Soil Composition
Elevation

Fermentation Method

Alcohol Content

Tasting Notes

La Madeleine
Riccardo Cotarella
2008

Italy

Umbria

Rosso Umbria IGT

100% Pinot Noir

Clay and Limestone
250-300 Meters

Fermented in stainless steel tank, then
aged for 16 months in French barrique,
then an additional 8 months of rest in

the bottle prior to release.

13%

Strong body and graceful fruit dance in
harmony with a minerality to support
the long finish. Typical cherry and
raspberry notes with subtle vanilla on
the finish.
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