ISOLA AUGUSTA
SCHIOPPETTINO IGP
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4 months in bottle

SCHIOPPETTINO
n TasTING NOTES
GRAPES: Schioppettino Ruby red colour with garnet hues, a scent of wild berries and spices. The taste is soft,
VINE AGE: well-rounded and lingering. Overall a very elegant product.

ALTITUDE: Around 150 f.a.s.l.
EXPOSURE: South
SoOIL: Clay, silt and sand

Barone Trading Company LLC www.baronetrading.com
19700 S Woodland Rd.—Shaker Heights, OH 44122—-USA



https://www.baronetrading.com/

