internationaler bioweinpreis 2020 - Fruhjahrsverkostung

TERRE DI GIOBBE

FIORANO
rated 09.05.2020

Total points
Category
Vintage

Primary grape / grape varietie Montepulciano / Sangiovese

Quality

Country - region
Alcohol in vol.%
Residual sugar in g/l
Acid in g/l

Sulphur free/total in mg/l
Aged in / Form of maturation

Clarity

Violet - Red - Brown
Color intensity
fruity

spicy

woody

reife dunkle Kirsche
Rosmarin

Intensity

Sweet

Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter

Phenole / tannin
Astringency

Alcohol impression
Co?

Intensity / volume
Length / finish
Balance

Summary

Stilistik

reductive - - - oxidative

modern - - - traditionel

exaltation
little - - - much

Potential

84

red wine

2017

DOP / Superiore
Italien - Marken

14.00
0.30
5.60
30/70

Wooden barrel/Barrique

analysis - intensity assessment
little->clearly

01 2 3 456 7 8 9 10

0
01

01 2 3 45

2022

significantly recognisable

6 7 8 9 10
6 7 8 9 10

6 7 8 9 10

PAR-System
Copyright Martin Darting

Award: Silver
46282

ranking - quality assessment
Fault drinkable->perfect

01 2 3 456 7 8 9 10



