international organic wine award 2018 ﬁ

OSCANO - Azienda Agraria Carlo e Marco Carini

rated 01.07.2018

Total points 96

ID 31392

Vintage 2016

Primary grape / grape varietie Gamay / Sangiovese
Quality DOC / DOP

Country - region Italien - Umbrien
Alcohol in vol.% 14.53

Residual sugar in g/l 4.30

Acid in g/l 4.90

Aged in Steel Barrel/Barrique
Sulphur free/total in mg/l 35/64

Faultless yes

Fault

Defects/Fault/Diseases

Form of maturation
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modern - - - traditionel 0|1(2|3|4(5|6|7 |8 |9 |10
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Award: Top Gold
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