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MenhirSalento

N°ZERO

IGP SALENTO

MenhirSalento

Tasting notes

Color: ruby red with violet hues.

Bouquet: strawberry, blackberry and raspberry.

Palate: fresh, excellent acidity, slightly astringent, soft tannins.
Pairing: braised meats and pastas or risottos with tomato sauce.

N°® Zero

N° Zero - IGT Salento
100% Negroamaro

Region: Puglia
Typology: Red wine
Grape Variety: 100% Negroamaro

Location of vineyards: Galatina

Age of vineyards: 15 years

Elevation: 150 meters above sea level
Exposure: north - south

Training System: Guyot

Production: 300,000 bt

First Vintage: 2005

Yield per hectare: 120 tons/ha

Soil composition: shallow red soil on layers
of calcareous rock

Harvest: first week of september
Vinification: pre-fermentation maceration

at 12°C for 24 hours, temperature controlled
fermentation at 18°C for 5 days

Aging: on fine lees in stainless steel
tanks for 6 months

Alcohol: 14%vol
Serving temperature: 16°C-18°C

Estate: Marangelli Family
Founder: Gaetano Marangelli
Enologist: Vincenzo Laera

Agronomist: Gabriella Puzzovio

Supplied by Vini Menhir Salento s.r.l. - IT02095800740
73027 Minervino di Lecce (LE)

(+39) 0836 818199 - Centralino / (+39) 0836 89 18 47 - Fax
commerciale@cantinemenhir.com

R 3
\

v § TRom = e
i 2
%, Hoples .
0 S By Menhir
5 Cuti @
‘4
4 f Eclosed
b ALy ~ I0NIA Vineyard
£ Creransy SEA




