Remo Farina

Nodo d'Amore Rosso Trevenezie IGT

Aging: 30% new barriques, 70%
Slavonian oak barrels, followed by
bottleaging. @~ | i

Grape varieties 65% Corvina, &
25% Merlot and 10% Teroldego : T

NODO

Altitude 400m ASL D'AMORE
Soil Volcanic-Calcareous-Gravel RO-S;-SO
. TREVENEZIE .
Alcohol 14% : G :
FARINA

Tasting notes

Bright ruby red color. On the nose wild rose jam, currant, red fruits and hints
of dried flowers. Spicy cinnamon, black pepper, cloves and cardamom,
balsamic notes of resin. Enveloping on the palate, fresh, lightly tannic, with an
intense and persistent finish.
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