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Controlled Designation of Origin
CL 75 DRY STILL

Aged in oak barrels

COLOUR
Light ruby red

AROMA
Very fine, intense, with fruit scents, per-
fectly blended with the traditional spices

FLAVOUR
Clean, dry, mouth-fi lling, very elegant, with a 
long persistence

ALCOHOLIC CONTENT
13,5 % vol

SERVICE TEMPERATURE
16° C

FOOD PAIRING
It pairs best with game bird on the spit and 
fl avourful fi sh-based dishes. Ideal with mod-
erately strong cheeses: taleggio, non too 
aged Parmigiano Reggiano, and Casera.  

GRAPES
100% Pinot Nero
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Pinot Nero Blau

Azienda Agricola 
QUAQUARINI FRANCESCO

Italy - Oltrepò Pavese - Canneto Pavese PV
phone +39 0385 60152 

fax +39 0385 262056                                                           
 email: info@quaquarinifrancesco.it

web site:  www.quaquarinifrancesco.it
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