
ROSSO DI MONTEPULCIANO

Category
Rosso di Montepulciano D.O.C.

Production zone
Township of Montepulciano

Grape varieties
1SFEPNJOBOUMZ�4BOHJPWFTF�XJUI�$BOBJPMP�
/FSP�BOE�.BNNPMP

Training system
4QVS�QSVOFE cordon�BOE�(VZPU
Yield
8 tons per hectare (3.2 tons per acre).
Fermentation and ageing
7JOJGJDBUJPO�JO�TUFFM�UBOLT�BU�DPOUSPMMFE�
UFNQFSBUVSFT�CFUXFFO����BOE����¡$���.BDFSBUJPO�
PO�UIF�TLJOT�GPS�BCPVU����EBZT���%BJMZ�QVNQ�PWFS�
GSPN�UIF�TFDPOE�EBZ�PG�GFSNFOUBUJPO��5ISFF�
NPOUIT�BHFJOH�JO�TFDPOE�QBTT�"MMJFS�CBSSJRVFT���

Suggestions with food
5P�CF�FOKPZFE�BT�BO�BQFSJUJG�PS�QBJSFE�XJUI�TJNQMF�
PS�NPEFSBUFMZ�DPNQMFY�EJTIFT�TVDI�BT�DPME�DVUT�
NJME�PS�NFEJVN�BHFE�DIFFTFT�EFMJDBUFMZ�
GMBWPVSFE�QJ[[BT�QBTUB�XJUI�B�MJHIU�TBVDF�SFE�
NFBUT�QPVMUSZ�SPBTUT�
Serving temperature
60-64° Fahrenheit (16 -18° Centigrade)
Number of bottles
30,000


