MONTEFALCO SAGRANTINO D.O.C.G.

Dense color, with good brightness.
Particularly rich in fruity notes, which recall blackcurrant jam,
licorice, and officinal herbs. Structured, enveloping with lang
persistence, with elegant tannins that blend well with the
structure. It goes well with game, veal and braised meats.

After destemming-crushing, it is left to macerate
on the skins for 25 days with three pumpovers per day. The
wine ages 24 months in different woods: French barriques,
Slavonian oak, Austrian oak and the rest in the bottle.
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ALCOHOL PERCENTAGE: 15 % variable in different years
IDEAL SERVICE TEMPERATURE: 18° C

CONTENT: 750 ml - Contains sulfites.




