
 

 

 

 

 

 

 

 

 

 

 

 

Colori d’Italia 

Montepulciano d’Abruzzo 
Denominazione Origine Controllata 
 
 
GEOGRAPHIC AREA 

Vineyards located in Central Italy, close to the Adriatic Sea, 
between Chieti and Casalbordino, in Abruzzo region. 
  
SOIL 

Clay and limestone. 
 
GRAPE VARIETIES 

Montepulciano. 
 
WINEMAKING 

Traditional, with maceration on the skins, frequent pressings and  
fermentation at controlled temperature of about 25° C. Malolactic 
fermentation and stocking in stainless steel tanks. Aging in bottle. 
 
STYLE 

This is a characterful red wine with gentle tannins, excellent  
structure and a bright intense color. It offers sensations of ripe red 
fruits as well as spicy hints. 
 
FOOD PAIRINGS 
Excellent with red meat dishes, seasoned cheeses and game. To 

be served at 18° C. 

SIZE  0.75 l.  

ALCOHOL   12.5%  vol. 


