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ZONA DI PRODUZIONE  Colline di Predappio, Bertinoro, Castrocaro Terme, Meldola
VARIETA Sangiovese
TECNICA DI PRODUZIONE' vinificazione in rosso classica

COLORE  rosso rubino con riflessi tendenti al granato se affinato in bottiglia
per diversi mesi

PROFUMO fine, vinoso con sentore di viola
SAPORE asciutto, corposo, gradevolmente armonico
TENORE ALCOLICO 12,50% vol
ABBINAMENTO GASTRONOMICO pasteasciutte, arrosti, formaggi saporiti
TEMPERATURA DI SERVIZIO 16/18°C
IMBALLO 6 bottiglie da 0,750 litri per cartone

Sangiovese di Romagnap.o.c Superiore

Following the production regulations it could be sold only after the st of April of the year after the vintage.
It is an intense ruby red wine with a good structure. It has a strong but smooth taste, very well balanced with
strong but sweet tannins. It smells of red fruits, green pepper with a pleasant scent of Iris and violet. It suites
perfectly with pasta with mushrooms or a la Bolognese, roasted or grilled meat and aged cheeses.

PRODUCTION AREA Predappio, Bertinoro, Castrocaro Terme and Meldola hills
GRAPES VARIETY Sangiovese
PRODUCTION TECHNIQUE classic red vinification
COLOUR intense ruby red with burgundy red hints if aged in bottle
SMELL fine, vinous with a light violet scent

TASTE dry, strong and well balanced

ALCOHOL CONTENT 12,50% vol
GASTRONOMIC SUGGESTIONS  pasta, roasted and grilled meat, aged cheeses
SERVING TEMPERATURE 16/18°C
PACKAGING 6 bottles of 0,75 It per carton





