Ca Maiol ‘Giome’
Benaco Bresciano I.G.P.

From the western shores of Lake
Garda this characterful blend is
based on the indigenous (and
intense) Groppello grape.
Fast facts:

* Region: Western shores of Lake Garda
in Lombardy

* Grapes: 50% Groppello with
Marzemino, Barbera and Sangiovese.

» Style: Intense aromas of dark and red
berries with marjoram and black
pepper spice and a lively finish.

* Production: Fermented and matured
separately in stainless steel before
blending.

* Pairing: Perfect for baked pasta
dishes, barbequed meats grilled
vegetables and any stews.

BTG: $ Bottle: $
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