
Calabria

This wine is produced with Gaglioppo, a native vine from Calabria of probable Greek origin, with a strong presence in
the Crotone province or in the Cirò range. The Gaglioppo vine is the most widespread varietal in Calabria, where it is a
major component of all the region’s DOC red wines, the most significant being red Cirò. Monovarietal wine have a more
or less intense ruby color, rather tannic and austere. Ageing yields very refined and elegant wine.

The authority and elegance of Gaglioppo are harmoniously expressed in this aristocratic Cirò. Its character reminds of
the strength of its land of origin, from which it is said that Liber Pater, the Italic god of wine and vineyard, acquired the
delicate fragrances used to intoxicate the parties in his honor.

 

Home Our Wines About Us Contact Us

Cirò DOC rosso Classico Superiore Liber Pater
GRAPE VARIETIES

Gaglioppo

WINEMAKING

A careful grapes selection is followed by a long maceration on the skins.

AGEING

Terse refinement in French oak barrels for 8 months.

ANALYTIC DATA

Alcohol content: 13.5 % vol.

ORGANOLEPTIC CHARACTERISTICS

Ruby red color with light purple hues, complex aromas of wild berries, violets, spices and a soft note of oak provided by
barrique ageing. It is a full-bodied, rich and velvety wine.

GASTRONOMY

Excellent with beef, well-seasoned main dishes and mature cheeses. 

Serving temperature 18°CServing temperature 18°C
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AVAILABLE FORMATS

75 cl
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