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Masseria Li Veli is one of the few wineries that
works with Susumaniello, a red indigenous
variety of southern Puglia. Deep orange hue;
aromas of pear jelly, currant and orange roses,
with excellent freshness, very good acidity and
a lengthy, round finish. Very appealing and well
made; enjoy this on its own or with lighter white
meats or ham over the next 2-3 years.
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