SUDEST CERASUCLO
D'ABRUZZO

VINEYARD PRODUCTION AREA ELEVATION
Montepulciano Chieti 300 m.a.s.l.
COLOR PERCENTAGE
Bright cherry pink 13.5%
CHARACTERISTICS
Delicately fruity scent with noticeable notes of marasca and pleasant floral feeling.

}% Pleasant taste, nice freshness and long persistence. Aromatic, pleasantly almond aftertaste,

cherry, strawberry.

WINE-PAIRING

vienaloLl Excellent with pasta, soups, fish grilled, white meat roasts, tripe, pizza, cold cuts, cheeses,

INDIPENDENTI

seasoned and seasoned seeds, chicken cacciatore, mixed roast.

GROUND VINEYARD GRAPE HARVEST

Calcareous - clayey Arbor Two separate harvests:
beginning of September
and mid-September.

ALCOHOLIC-FERMENTATION

At the end of fermentation the wine is separated from the lees and stored in stainless steel tanks
in waiting to be bottled. Maceration of 12 hours on the harvest at the end of September.




