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PECORINO
PECORINO TERRE D’ABRUZZO IGP



TIPOLOGY

ALCOHOL CONTENT

White Wine

12,5% vol.

FERMENTATION

AGEING In stainless steel tanks, then in bottle

AGEING PERIOD

GRAPES

PRODUCTION AREA

In stainless steel barrels, after the skins come into
contact with the cold must and soft pressing

3 months in total

Pecorino

Abruzzo

Contrada Sant’Andrea, 1 - 65020 Rosciano (PE) Italy
+39 085 8505766 | info@marramiero.it

www.marramiero.it

NOTES Rating

Pecorino
From Pecorino grapes comes Pecorino IGT Terre d’Abruzzo Marramiero, with its pale, bright straw-
yellow color.
The bouquet is fruity and elegant, with delicate citrus notes. On the palate it is well-structured, dry,
fresh and savory, well balanced, with a long, lingering finish. It pairs well with delicate appetizers,
first courses with white sauces, including fish-based dishes, white meats and fresh cheeses.

First year of production: 1995.
Serve at a temperature of 10–12 °C.

75 cl PECORINO
PECORINO TERRE D’ABRUZZO IGP
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