THE INTERNATIONAL

CALAONDA
CALABRIA ROSSO IGT

Production area
Strongoli, Rocca di Neto/Casabona

Grapes
Magliocco 50%, Merlot 50%

Soil type
Clayey, calcareous

Training system and planting density
Spurred cordon, 5000 plants per hectare

Yield per hectare
Q0 quintals - 65 hectoliters

Harvest time
Last decade of September

Vinification
In stainless steel vats, with maceration for 5-7 days

Ageing
In stainless steel vats, with a few months' bottle ageing
before marketing

Beautiful mayhem!
The Calabrian way




