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“ MONTEPULCIANO
D’ ABRUZZO - D.O.C.

ITALIAN RED WINE

Classification: D.O.C.

Vineyard: Solo Cru

Production Area: Abruzzo Region - Italy
Grapes: Montepulciano

Yield: 100 Q/Ha

Vinification: The wine is made from carefully selected and
healthy grapes, and through maceration in stainless steel
tanks; after alcoholic fermentation, the wine is decanted
into steel tubs where the malolactic fermentation is
completed (following a first decanting stage). Later on,
the wine is then filtered and then bottled to mature for 3
months.

Sugar: 23 g/L
Alcohol: 13% Vol
Dry Extract: 32 g/L

Colour: Deep ruby red with violet hues when young. Aging
the wine changes the colour to ruby red with orange hints.

Bouquet: Harmonic, persistent, intense, and suggestive of
red berries, morel, blackberry and plum.

Flavour: This wine is balanced, nicely bodied, tasty, dry,
persistent on the palate and properly tannic with hints of
minerals, a note well perceptible.

Serving Suggestion: Best served with roasts, mixed grilled
meats, game birds, hare, and seasoned cheeses.

Serving Temperature: 16-18 °C
Aging: 10 Years.

Result: A nice pleasurable wine which goes well with or
without food.

Phone Number: 437.994.6523 E-mail: massimo@solocru.com Website: www.solocru.com




