
Montepulciano

WINE STYLE

Sweet

1 10 02 23 34 45 5

Dry Light Full bodied

ANALYSIS

Alcohol: 13,50 % vol.  

Total acidity: 5.5 g/l  

Residual sugar: 2 g/l

SERVING SUGGESTION

Temperature: 16-18 °C  

Pairings: with a variety of 

meaty pasta sauces or 

grilled red meats.

NOTES

Gluten Free

SIZES AVAILABLE

750 cl

ALLERGENS

Sulphites

WINE
Montepulciano

COUNTRY

REGION
Abruzzo

APPELLATION

D’Abruzzo DOC

GRAPE

Montepulciano

Abruzzo 

VINIFICATION

The grapes are de-stemmed, then very 

gently crushed, causing as little 

damage as possible to the skins. Very 

frequent remontage takes place 

before and during fermentation. 

There is a total of 15 days skin contact 

before racking.

REFINEMENT

Stainless Steel

DESCRIPTION

Deep red in colour. The nose 

expresses the quintessence of 

Montepulciano with hints of red and 

black fruits, violet and vanilla.

A rich red wine, with layer upon layer 

of damson and morello cherry 

flavours and a long, elegant finish.

Italy

VINEYARD

Cavit S. C. Sede Legale: vial del Ponte 31, 38123 Trento

Tel 0461.381711 | email: cavit@cavit.it | sito web: www.cavit.it


