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Tasting notes

Peach, citrus, lemon, lime, a very unexpected cream. Well

structured, rich, bodied.

About the wine

The grapes come from vines over 20 years old on sandy,

calcareous soils and are picked in early September. After soft

pressing they ferment in temperature-controlled stainless steel

and rest a few months in tank. The Askos range, named after a

small 1st-century BC Greek clay wine jug, revives near-forgotten

Apulian grapes.

Winemaking

M A T U R A T I O N
Fermentationi in stainless steel tanks at

a controlled temperature between 11° C

and 15° C

Cellar and service

S E R V E  A T
10–12 °C

F O O D  PA I R I N G
seafood

Say it: Masseria Li Veli: mahs-seh-REE-ah lee VEH-lee; Verdeca: ver-DEH-kah Imported and distributed in Vietnam by Vinoteka · vinoteka.vn

M A S S E R I A  L I  V E L I  ·  I T A L Y

Askos Verdeca, 2024
Salento IGT, Puglia

C O L O U R

White

G R A P E S

Verdeca

A L C O H O L

13%

V I N T A G E  ·  V O L U M E
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