VALORI

Valori | Montepulciano d’Abruzzo DOC Organic
TECHNICAL SHEET

Name: Montepulciano d’Abruzzo DOC Organic Valori

Grapes: Montepulciano 100%

First year of production: 1996

Average production: 110.000 bottles

Vineyard location and altitude: Sant’'Omero (TE) - 280 m a.s.l. -
Age of vines: 18-40 years

Training system: simple Guyot, Abruzzo pergola
Planting density: 1.600 - 6.000 plants per hectare
Yield per hectare: 10.000 kg

Harvest time: second half October

Vinification: fermentation in stainless steel tanks
Alcohol content: 14% vol approx.

Service temperature: 16°C

TASTING NOTES
Clarity: limpid

Color: intense ruby red
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Bouquet: intense, fine

Aromatic notes: red fruit, cherry, violets, tobacco

FOOD PAIRINGS

Red meat, soup, great texture second course

Montepulciano
d’Abruzzo

VALORI

Bio

VALORI Srl Societa Agricola
66010 San Martino sulla Marrucina (Ch) - Abruzzo - Italy
Via Gamberale 1 Tel:+39.0871.85241/82333 Fax:+39.0871.85330

info@vinivalori.it www.vinivalori.it




