Montepulciano d’Abruzzo IGT

VARIETAL:
Montepulciano.

CHARACTERISTICS:

The color is intense ruby red with slight violet tones. The
bouquet is vinous and intense.

The taste is dry and lightly tannic.

FOOD PAIRINGS:
Good with all kind of meats and cheeses.

CELLARING:
Best if drunk within 2 years.

SERVING TEMPERATURER:
18°C




