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VINEYARD

VINIFICATION

DEGUSTATION

WINE CARD

Montepulciano d’Abruzzo 2005

Indicazione Geografica Tipica

WINE GRAPE Montepulciano 100%
PRODUCT Montalfano
COLOUR Red

YEAR 2005

DENOMINATION

Montepulciano d’Abruzzo I.G.T.

TYPE OF WINE

Kind, Dry, Tyipical of its Lands

ALCOL GRADUATION

12,50 % Vol

TOTAL ACIDITY

5,70 g/I

PRODUCTION PER
YEAR

5.000 Bottles

VINEYARD (name of

Montepulciano

Grape)

FRAME OF VINEYARD Pergola of Abruzzi
PLANTS PER .

HECTARE 1500 Units

AGE OF VIENYARDS 10 Years
VINIFICATION

HARVEST (amount 14.000 Kg (Grapes)
per Hectar

VIENYARDS’

LOCATION Cupello (CH) - Abruzzo

ESPOSITION TO THE

SUN

SOUTH - EAST

HARVEST PERIOD

beginning of October
(handmade processes)

TECHNIC OF
VINIFICATION

In Red, after macerating for 10
Days

FERMENTATION

Controlled Temp. (18 °)

TIME OF FERMEN.

20 days

SHARPENING kL,

PROCESS

BOTTLEING March

APPEARANCE aignr:i@/, provided of medium
SMELL Remember. of red barries

BEST SERVED

17 °C

Cantine Di Stefano S.r.l. c.da Reale, 14 cap 66051 Cupello - Italia




