Vigneti Zabu, Chiantari Nero d’Avola
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+ 4 2022/2020 Luca Maroni — 948 (Vint.2020/2018)
2021 Luca Maroni - 968 (Vint.2019)
2019 Korea Wine Challenge(KWC) - Silver Medal(Vint.2017)
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