Santori

MARCHE RED I.G.T.

Sensory profi]e
purple red till intense red, spices, tobacco, liquorice
harmonious to the pa]ate, solemnt, with body
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Grape varieties
Montepulciano, Cabernet, Sangiovese and Merlot

Plot

argi”aceous

{I\;\(Q\?’ Cultivation
v Guyot

mmnj Vinification
L

maCeratiOn 0{:]8 days at 26°C

F_EEE Maturation

" for a per‘iocl not leSS than ]4 mOnthS in Oal( barre]s
Whlch have been Seasoned {:Or 10 years

Fining

For at ]east 6 months in bottles
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Best served
16°-18° C

Goes with
elaborate meat dishes ; dining wine
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