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APPELLATION

Abruzzo, Italy

VARIETALS

100% Montepulciano

VINIFICATION

Grapes are picked up starting from the mid-end of October,
destemmed, softly pressed and vinified following the traditional wine
making process in stainless steel tanks at controlled temperature.

WINEMAKER’S NOTES

A vibrant ruby red color with violet hues. The bouquet is inviting with
aromas of cherries and spices. A well-structured palate with vibrant
red and black berry fruit notes that linger onto the dry, soft, and
slightly tannic finish.
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Oversized Glass 5-8 Years 45 - 60 Minutes 60-68° F

H=NDRY

PREMIUM IMPORTS



