LE TENUTE

GRAVELLO
CALABRIA ROSSO IGT

Production area
Arcidiaconato estate in the countryside of Strongoli

Cru

Gravello vineyard, with an elongated shape, cut in two by
a path that marks the union of Cabernet, on the hill, with
Gaglioppo. in the valley

Grapes
Gaglioppo 60%, Cabernet Sauvignon 40%

Soil type
Clayey, calcareous
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