Britto - Savuto Superiore DOC

SAQ Code:
Format: 750 ml

DESCRIPTION RLACING
Very deep, impenetrable red with faint shades of garnet. With a
bouquet that exudes mature fruit and fragrant spices with l
aromatic hints of tobacco and liquorice, Britto offers a full, round

and velvety texture with a surprisingly long-lasting finish that
reveals pleasant hints of oak. Enjoy with complex, savoury main
courses featuring generously-seasoned grilled or roasted meats.
Serving temperature: 18 ° C.

Country: Italy

Color: Red

Region: Calabria

Designation of origin: DOC Savuto _
Regulated Designation: DOC Denominazione di orgine
controllata NS
Classification: Superiore COLACINO
Grape varietals: Arvino, Greco Nero, Magliocco Canino, and
Nerello Cappuccio

Degree of alcohol: 13.5%

Sugar content: Less than 1 g/L

Serving Temperature: 18°C

Aging potential: 10 years
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PRODUCER
Colacino Wines s.r.l.

AGENCY
Agile, Wine & Spirits w

CALABRIA
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