Negroamaro, Eloquenzia

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Azienda Monaci di Severino Garofano
Severino Garafano

1945

Italy

Puglia

Copertino DOC

100% Negroamaro

Tufo and calcareous clay
30-60 meters

Fermented in cement vats

Refined in cement for 6 months; 6

months in tonneau.
13%

Dry and medium bodied with a
surprisingly fresh flavour and elegant
tannin. Clear fruit of blackberry and
raspberry shine on top of the underlying
earth and soft acidity.
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