
Clos Fornelli Rouge 2021
Appearance : Deep, brilliant purple with ruby highlights. Nose: Expressive nose of red

fruit and violet. Accents of Corsican maquis ranging from black berries (myrtle,

blackberry) to spices (nepita = marjoram). Taste: Generous, full-bodied palate with silky

tannins. Long finish with notes of empyreumatic andnotes of liquorice.

Producer Clos Fornelli

Region Vins de Corse

Volume 75.0 cl.

Grape Variety Niellucciu

Drinking window 2024-2030

Alc. 14.0%

Vinificatie The grapes are vinified separately, then blended after 10

months of ageing.

Rijping The wine is aged in concrete vats for 5 months.

12.44 €

The Portugal Collection 

Begijnhof 28

B- 3800 SINT-TRUIDEN

+32 477 459 644

VAT: BE0475637718
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