CINCINNATO
NERO BUONO ‘POLLUCE’

100% Nero Buono. Named ‘Pollice’ after the mythical twins Castor and Pollux, the archeological remains of their
temple enrich Cori’s heritage. Intense ruby red color with violet reflections. This savory, midweight red is
a very versatile and elegant table wine. Aromas of flowers and red berries. Delicate, harmonious flavors
with elegant complexity are distinctive, slightly herbal in a Cabernet Franc kind of way and very drinkable.
Excellent throughout the meal, it enhances the features with dishes with a strong taste. Organic.

From grapes grown in the territory of Cori, in the Lazio wine region of Italy. The vineyards are on hilly

c,’,}:,-ﬁmx.ro volcanic-clay soils, at an altitude between 200-250m above sea level. The grapes are carefully selected
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and harvested so that the winemaking process enhances their characteristic aromatic traits. Alcoholic
fermentation at controlled temperature with maceration of the must in contact with the skins lasting 8-10
days. Aged for 6 months in bottle.

Founded in 1947 by a group of farmers with the aim of transforming and marketing the members'
productions as well as promoting the progress of local agriculture. Named after the ancient Roman
POLLUCE senator and farmer from the area, Cincinnatus is a perfect example of a well-run co-operative winery that

NERO BUONO

is an excellent source of high-quality, inexpensive wines. This small co-operative (126 growers, with a
total of 618 acres of vines), located an hour south-east of Rome near the town of Cori, uses rare native
grape varieties such as Bellone and Nero Buono to produce flavorful, distinctive, well-made wines at very
tempting prices, working with respect for the environment and nature, while maintaining a leading role in
the transformation of the grapes of the entire area.

Tasting Note: Shelf Talker:

CINCINNATO

NERO BUONO ‘POLLUCE’

100% Nero Buono. Aromas of flowers &
red berries; delicate, harmonious flavors
with elegant complexity; distinctive, slightly
herbal & very drinkable. Organic.
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100% Nero Buono. Named ‘Polliice’ after
the mythical twins Castor & Pollux. Intense
ruby red color with violet reflections.

Aromas of flowers & red berries. Delicate,
harmonious flavors with elegant
complexity are distinctive, slightly herbal
in a Cabernet Franc kind of way & very
drinkable. Excellent throughout the
oy meal, it enhances the features with
dishes with a strong taste. Organic.
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