VIGNETI DEL SALENTO

Vigneti del Salento, Imuri Primitivo
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+ 4 2021 Luca Maroni - 958 (Vint.2019)

2019 CONCOURS INTERNATIONAL DE LYON - Gold Medal(Vint.2018)
2019 KOREA WINE CHALLENGE(KWC) - Silver Medal(Vint.2018)
2019 MUNDUS VINI - Silver Medal(Vint.2018)
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