Denominazione di Origine
Controllata e Garantita

RISERVA

The Montecucco Sangiovese Riserva is produced only in
very good years and after a high selection of the grapes.
It is made of 90% of Sangiovese grapes and 10% of other
red grapes. It is a strong and generous wine that needs
a long ageing to reach its highest quality.

After an accurate fermentation and a very long maceration
on the skins the wine is aged for 24 months in French oak
barriques — Allier and Never — and 6 months in bottles.
It is thanks to this long and careful process that Sangiovese
shows its strong character and its natural elegance. This
full bodied wine with its smooth taste is perfect to be paired
with roasted meats, game stewed meats and chilly courses.

Alcohol by volume:
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