Typology:

Classification:

Region:
Grape:
Growing system:

Soil:

Yield per hectare:

Harvest:

Wine-making:

Aging:
Alcohol content:
Colour:

Bouquet:

Taste:

Serving Temperature:

Gastronomical Joining:

Red
D.O.P.

Abruzzo

Montepulciano 100%

Rows of vines

Pebbly and calcareous

110 Q/He
Middle of October
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MONTEPULCIANO D'ABRUZZO

Denominazione di Origine Protetta

Fermentation in steel at controlled temperature;

maceration of the skins

Few months in big oak barrels of 35 hl from Slavonia

13,50% Vol.
Ruby red

Wild cherry and red berries flavours, following

by some spicy notes.

Smooth and very enjoyable; delicate flavours of plums and

black cherries.

18- 20°C

ripened cheeses.

Pasta with meat sauce, braised beef, roasted meat,

Montepuflciano
q  sAbruzzo |

If.l . DINOMINAZIONE DM ORIGING CORTROULTY

4
T o)

BOSCO NESTORE & C. S.r.l. - C.da Casalin. 147 — 65010 Nocciano (PE) - Tel: +39.085.847345
www.nestorebosco.com info@nestorebosco.com



mailto:info@nestorebosco.com
http://www.nestorebosco.com/

BOSCO.

™S dilnz

.

NESTORE 1

BOSCO
l@/ DAL 1897

VINTAGE 2022

i i i sal i BOTTIGLIA GL71 | CAPSULA CIPVC90 | TAPPQ FORS1
Info di smaltimento / Disposal info / UV | mea | - sieime
Entsorgnung Info,/ Info-Tri RACCOLTA DIFFERENZIATA VERIFICA LE DISPSIZION! DELTUO COMUNE

BOSCO NESTORE & C. S.r.l. - C.da Casalin. 147 — 65010 Nocciano (PE) - Tel: +39.085.847345
www.nestorebosco.com info@nestorebosco.com



mailto:info@nestorebosco.com
http://www.nestorebosco.com/

