Domaine
Comte Perald

Domaine Comte Peraldi

Red 2016
AOP Ajaccio
VARIETIES
Sciaccarello (60%) - Nielluccio (20%) - Carignan & Cinsault (20%)
TERROIR

Granitic hillsides. High acidity and low vigour soils.

WINEMAKING

Gentle grape handling with conveyor belt. Table sorting.
Fermentation in concrete vats, then 10 days maceration.
Traditional winemaking with daily pumping over.

AGEING
16 months in concrete vats.

TASTING

Glossy deep ruby colour with bright red hues and a very faint

brown tinge. Aromas of ripe red fruits, of myrtle, with an undertone

of spices. It is a wine made for enjoyment, with a luscious palate,
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SERVING RECOMMENDATIONS
Ideal serving temperature between 17°C and 19°C.
Decant before serving.
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