MONTEPULCIANO D’ABRUZZO

DENOMINAZIONE DI ORIGINE CONTROLLATA

Hill of the Province of Chieti.
100% Montepulciano D'Abruzzo.

Medium mixture tending to be
calcareous-clayey in layers. Microclimatic conditions varying
from the foothills of the Majella mountain, to the sweet hills
on the high side of the Adriatic Coast.

95

Maceration for a maximum of ten days, in steel
fermenting vats, followed first by alcoholic and then malo-
lactic fermentation.The wine then moves on maturing
process, before bottling, in steel, then about 4 months in
Slavonic oak barrels, followed by bottle evolution.

ORGANOLEPTIC CHARACTERISTICS:

Ruby red with garnetr reflections.

Intense, characteristic bouquet of the primary
grape aromas; fruity component.

Full-bodied and robust, well-balanced with tannin
and oak features.

12% Vol.
16-18 °C

It goes well with pasta with meat sauces,
roasted red meat, chicken and rabbit chasseur.

BRAND MENAGER

FIRST STEP BEVERAGE

121 BOCA DE LA PLAYA #5 - SAN CLEMENTE, CA 92673
(818) 879-3806 - BRIANCAMERONG6 | @ME.COM

www firststepbeverage.co

IMPORTER
MISSION WINE COMPANY

www.missionwinecompany.com



