
The creation of our wines is an act of love for nature: organic, vegan wines with 
eco-sustainable packaging, respecting man and the environment around him.

VARIETIES
Montepulciano d’Abruzzo. 

PRODUCTION DISTRICT
Mid-hillside plots in Abruzzo.

HARVEST
Late September.

WINEMAKING METHOD
Traditional red winemaking method: the free-run juice remains on the skins for about 10 days, 
and alcoholic fermentation takes place in temperature-controlled stainless steel vats. A period
of maturation follows before bottling. 

SENSORY PROFILE
Deep ruby red colour. Vibrant, generous, fragrant aromas of plum and morello cherry jam with 
hints of Parma violets. Dry, rounded, warm, velvety flavour, finishing on pleasant and lingering
notes of dried fruit and toasted hazelnuts. 

RECOMMENDED CELLARING
2 years in bottles laid down in a cool, dark place.

FOOD PAIRING
Red meats, mature cheeses. 

ALLERGENS: Contains sulphites.
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