
VINO NOBILE DI MONTEPULCINO

PRODUIT
This cuvée perfectly illustrates the finesse and balance typical of Vino Nobile. Made mainly from Prugnolo

Gentile (Sangiovese),  it  expresses a seductive nose of black cherry,  plum, and delicate floral  notes,
supported by a touch of spice. On the palate, the wine is elegant,  with supple tannins, a beautiful

freshness, and a lingering finish. Aged in oak barrels for about a year,  it  retains the purity of the fruit
while gaining complexity. Accessible even in its youth, it pairs well with Tuscan dishes, grilled meats, and

mature cheeses.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Toscane / Italie

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,0%

Potentiel de garde 5 ans

Cépages Merlot, Sangiovese


