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CHIRONE

[.G.T. CALABRIA BIANCO

Made from a blend of 60% Calabrese and 40% Gaglioppo
grapes, Chirone comes to life in the province of Reggio
Calabria, with a harvest that takes place between late
September and early October. This wine is distinguished by
its refined simplicity, embodied in an intense red color and a
broad, intense and enveloping aroma.

/ts harmonious taste, enriched by pleasant tannic notes,
goes beautifully with simple dishes and skilfully assembled
as first courses, meat-based seconds, as well as fresh and
medium-aged cheeses. Chirone represents the excellence
of the Calabrian territory, enclosed in every sip of this
extraordinary wine.

GRAPES USED: Nerello Calabrese 60%, Gaglioppo 40%
ZONE OF PRODUCTION: province of Reggio Calabria
PICKING PERIOD: end of September, early October
COLOUR: intense red

CHARACTERISTICS: with a full aroma, intense, complex,
elegant taste, harmonic and pleasantly tannic

ALCOHOLIC GRADE: 13% Vol.

SERVING TEMPERATURE: 16-18 °C

SUITABLE WITH: simple first courses, meat-based second

BRIA ROSSO )
2 : courses, as well as fresh and medium-aged cheeses
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