
  
 
 
 

 

 
 
 
2002 LUCCIO RED 

Colour: Medium deep red 
Aroma: Super-ripe black cherry and satsuma plums intermingled with bitter chocolate, 
coffee and some attractive charry oak aromas. 
Palate: Full flavoured but has soft rip tannins that give the wine a nice long finish. 
Summary: Drink now and next 3-4 years. Try it with roast lamb with garlic and 
rosemary 

 

 

Technical Information 

Region: 100% Clare Valley, South Australia 
Variety: 72% Sangiovese, 10% Merlot and 18% Cabernet 
Alcohol / Vol: 14.9% 
Acidity: 6.28g/L TA 
pH: 3.48 
Fermentation: Aged in older French oak barrels for 12 months. 

 
 

 


