Francesco Cirelli

Montepulciano d'Abruzzo DOC Anfora
Organic 2022
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ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY
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ALLERGENS
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CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2022

13.5%

Montepulciano (100%)

Diam

G9560122

Red, Warm and Spicy
Italy

Abruzzo

Sulphur

Vegans, Vegetarians
Diam

34

5.28¢/| Tartaric
0.4g/l

G9560122

e VO X @

RED STILL WINE ITALY ABRUZZO ORGANIC SUITABLE
FOR VEGANS

TASTING NOTE

Elegant, unusual Italian red, brimming with red
plums and blackberries and fragrant with
thyme.

VITICULTURE

Organic Viticulture has been employed in this
vineyard after 2 years undergoing conversion
into Biodynamic methods. Vines are trained in
the Guyot system. The vineyard is manually
harvested.

VINIFICATION

Grapes are de-stemmed and gently crushed.
Then transferred into the clay amphoras where
indigenous yeasts are leading the
fermentation process. Grapes are plunged into
the juice gently and quickly in order to prevent
the extraction of the stronger tannins. The
maceration process usually last around twelve
days, after which the skins are separated.

FOOD MATCHING

Pair with a dish of rustic, smokey northern
sausage, polenta and fresh fennel salad.
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