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Clos Canarelli Corse Figari "Amphora" red 2023

Product price:

€354.00
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Product features:

Area: CORSICA

Winemaker: Yves Canarelli

Vintage: 2023

Appellation: Corse - Figari

Color: red

Unit Price: + 50 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: niellucciu
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Product short description:

The famous cuvée made from a multitude of Corsican grape varieties with names that cannot
deny their origins, vinified in clay amphorae and without sulfites. A very wise choice to achieve
soft and fresh tannins. It is impossible not to claim the Canarelli signature on this cuvée,
synonymous with finesse.

Product description:

PRESENTATION OF CLOS CANARELLI
+ ALL ITS OTHER CUVEES IN STOCK

Clos Canarelli Corse Figari Amphora red 2023

Technical sheet written by the domaine:

The vines: varieties niellucciu, sciacarellu, minustello, carcaghjolu, moresconu. Green harvesting
followed by manual picking with sorting table.

The terroir: Clay-granite, facing south and northwest. Warm and windy climate, large temperature
variation between day and night.

In biodynamics since 2006, BIO certification since 2002 (ECOCERT)
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Vinification: Destemmed harvest. Pressing: crushed grapes, fermentation with a native yeast strain,
punching down twice a day, vinification in clay amphorae.

Aging: 4 months in 6-year-old barrels. No fining or filtration.
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