CASTIGNANQO

MONTEPULCIANO D’ABRUZZ0
DENOMINAZIONE DI ORIGINE CONTROLLATA

— CANTINE DAL 1960 -

vino rosso

MONTEPULCIANO D'ABRUZZO D.O.C.

GRAPES VARIETY: Montepulciano 100%

TOTAL HECTARAGE AS VINEYARD: 2

TYPE OF SOIL: medium mix, predominantly argilliferous soil
PLANTS DENSITY PER HECTARE: 3.000

CULTIVATION SYSTEM: espalier

MEAN VINEYARD ALTITUDE IN METRES: 200 above sea level
WINE PRODUCTION: vinification in red and aging in vitrified
concrete containers for at least 6 months

ALCOHOL: 14%

ORGANOLEPTIC CHARACTERISTIC
COLOUR: deep ruby red
FRAGRANCE: fruity notes of black and morello cherry, laced with

violet and rose

FLAVOUR: dry, warm, soft, with evident tannins, pleasing notes of
fruit
FOOD PAIRINGS: excellent for roaster and grilled meat

S.C.A.C. SOC. COOP.AGRICOLA Made in Italy
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