LBV International
900, rue Richelieu
Beloeil, QC J3G 4P9
514 907-9680

FIRRIATO

Roccaperciata rosso 2019

$  Service fees
il Product code

$  Licensee price

iil  Format

B  Listing type

[  Status

W  Type of product
[~ Country

(*) Regulated designation
@  Region

W  Appellation

#  Varietal(s)

#  Varietal(s)

i¥  Colour

@®  Sugar

¥' Sugar content
T Closure type

TASTING NOTES

PRODUCTION NOTES

$2.55
14686710
$13.05
12x750ml

Private import

Still wine

Italy

$15.60

* Suggested retail price

Indicazione geographica tipica (IGT)

Sicily
Terre Siciliane

Nero d'Avola 70 %

Syrah 30 %
Red

Dry

1.5

Cork

Traditional red wine vinification, maceration in stainless steel fermenters at controlled temperature.
Fermentation period 10 days at 24 ° - 28 ° C. Six months of aging in American barrels.

CHRISTOPHE JALBY
(514) 604-2511
Montréal & Laurentides &
Outaouais

MARC-ANDRE ROY
(514) 513-5361
Montréal

KATHERINE RAYMOND
(514) 516-8092
Montérégie & Estrie

ETIENNE DUTIL
(514) 885-3447
Laval & Lanaudiére &
Mauricie

ALIX BELANGER GAGNON
(581) 996-2643
Québec

FIRRIATO
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SICILIA
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MARIO DEMERS
(514) 409-6662
Montréal
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