Francesco Cirelli

Montepulciano d'Abruzzo DOC Anfora
Organic 2022

SIZE

VINTAGE

ABV

GRAPE VARIETIES

SKU CODE

COUNTRY

REGION

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2022

13.5%

Montepulciano (100%)
G9560122

Italy

Abruzzo

3.46

5.41g/l Tartaric
Og/l
G9560122
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RED STILL WINE ITALY ABRUZZO BIODYNAMIC

TASTING NOTE

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

VINIFICATION

Grapes are destemmed and gently crushed,
then transferred to the clay amphoras where
our indigenous yeasts take over and lead the
fermentation process. The maceration process
usually takes around ten days, after which the
skins are separated from the wine and softly
pressed.
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