


RED GRAPES

AGEING IN STAINLESS STEEL

13% VOL..

SERVICE TEMPERATURE 
10/12°C

FOOD PAIRING

Excellent with fish soups, red mullet, first courses 

with tomato, white meat, cheese, It goes well also 

with pizza. Taste is enhanced with shellfish and 

shrimps.

VINIFICATION

The must produced from soft crushing of grapes after 
a short contact with the skins at a low temperature for 
1o 2 days is fermented at a controlled temperature.

COLOuR

Bright cherry red with purple hues.

bOuquET

Complex and pleasantly fruity, with spices and 
liquorice scents.

TASTE

Very fresh thanks to its good acidity, cherry fruity 
hints with an almond finish.

CERASuOLO
D’AbRuZZO SuPERIORE
D.O.P.



AGEING IN STEEL

13% VOL.

SERVICE TEMPERATURE: 
10/12°C

FOOD PAIRING

Excellent as an aperitif, ideal with fish salad dishes, 

raw fish, shellfish and fish-based main courses. 

Perfect with white meats, boiled and grilled fish, 

sushi or soufflé. It is a very versatile wine.

VINIFICATION

Grapes are hand-harvested, selected and soft 
pressed. After removing the must from the lees 
fermentation starts at a controlled temperature.

COLOuR

Delicate straw-yellow with golden nuances.

bOuquET

Generous with caressing aromas, balsamic nuances, 
floral overtones of broom and hawthorn with light 
exotic fruit.

TASTE

Delicate, harmonic and zesty, fresh and full-bodied. 
Well balanced in acidity, for a fresh taste. Pleasantly 
lingering with slightly bitter grapefruit finish.

COCOCCIOLA
(autochthonous vine)

AbRuZZO
COCOCCIOLA SuPERIORE
D.O.P.



MONTEPuLCIANO D’AbRuZZO
(local vine)

AGEING IN bARRIquE

13,5% VOL..

SERVICE TEMPERATURE: 
16/18°C

FOOD PAIRING
First dishes with mushrooms, truffle and juicy 

sauces. Ideal with roast lamb, salumi and seasoned 

cheeses. It’s also appetizing with plain chocolate.

VINIFICATION

The hand-harvested grapes are vinified according to 
the local tradition, which requires a long maceration 
of the skins at a controlled temperature.
Once the malolactic fermentation has occured,the 
wine decants in stainless steel tanks.

COLOuR

Intense ruby red with light purple highlights.

bOuquET

Intense red fruits aroma: black cherry, fig and plum 
with spicy hints, black pepper and cinnamon.

TASTE

Full bodied and well balanced in accordance with 
the typical characteristics of the Montepulciano 
wine, tannin-rich, but soft and juicy, fruits preserve 
nuances, with a complex and lingering finish.

MONTEPuLCIANO
AbRuZZO
D.O.P.



PECORINO
(autochthonous vine)

AGEING IN STEEL

13% VOL..

SERVICE TEMPERATURE: 
10/12°C

FOOD PAIRING

Ideal with seafood, shellfish and row fish. Excellent 

with hors d’ouevres, delicate courses, and white 

meats.

VINIFICATION

The hand-harvested grapes are selected and soft-
pressed. The most is then kept at low temperature 
for 24/36 hours.It is then decanted and fermented ad 
a controlled temperature, to enhance the qualities 
of this grape variety.

COLOuR

Straw-yellow with golden nuances and greenish 
tinges.

bOuquET

A floral bouquet and balsamic bouquet with hints of 
acacia and sage overtones. Scents of tropical fruits 
and pineapple. Pleasant to the palate.

TASTE

Full-bodied with a good structure and long-lingering 
and taste pleasant mineral overtones.

AbRuZZO
PECORINO SuPERIORE
D.O.P.



PASSERINA
(autochthonous vine)

AGEING IN STEEL

13% VOL..

SERVICE TEMPERATURE: 
12/14°C

FOOD PAIRING

Very good with all fish dishes. Excellent as an 

aperitif. ideal with well-structured fish courses and  

white meat.

VINIFICATION

Hand-harvesting of the grapes, soft crushing and 
cold maceration further decanting, the must is 
fermented at a thermo-controlled temperature  with 
selected yields.

COLOuR

Straw yellow with golden hints.

bOuquET

Delicate and complex at the same time, white 
flowers nuances blended with citrus fruits and spicy 
notes.

TASTE

Fresh and fragrant, a complex of olfactory sensations 
for a long lasting taste to the palate.

AbRuZZO
PASSERINA SuPERIORE
D.O.P.


