ieal 1t4lian fao/ and wive
Frodotts 7‘7})/'6/' Ae



“BURACO”
ROSSO MARCHE

Production Area: Cingoli (
sea level

Grape varieties: Montepu
Harvesting: by hand, in cr
Vinification: fermentatio
Ageing: 9 months on the
Colour: purple-red, dee
Bougquet: ripe fruit, p
of clove and wild rose
Taste: dry and warm
Serve with: grilled o
Temperature: serve



?CANATAMAGG
ROSSO MARCHE

level
Vine: Lacrima di Morro d'Alb;
Harvesting: by hand, in crate
Vinification: fermentation in
Ageing: 9 months in barric
months

Colour: intense red-p
Bouquet: rose and violet
sensations of spices and



“SESTIERE”
ROSSO MARCHE

Production Area: Cingoli (MC
level /

Bouquet: wild berries,
aroma of cinnamon

Taste: soft with dete
Serve with: boiled m
Temperature: serve ¢



"CANTO"
ROSSO PICENO D.O.

GRAPEVINES: Montepulciano 6
TYPE OF SOIL: argilliferous soi
CULTIVATION SYSTEM: esy
HARVESTING TIME: midd
PRODUCING TECHNOLO
temperature on the skins for a
for fermenting; followed by ta;
dregs for a few months. Aging
COLOUR: intense red rub
FRAGRANCE: fruity (of n
balanced and persistent.

FLAVOUR: full bodied,
persistent. Ready with a g
preparing for a few years ¢
FOOD COMBINATIC
barbecued lamb and por
SERVING: room ten
TYPE OF GLASS
PACKING: tall b
POTENTIAL AGE



"NOTTURNO"

ROSSO PICENO SUPE

GRAPEVINES: Montepulciano 60%,
TYPE OF SOIL: argilliferous soil,
CULTIVATION SYSTEM: espalie
TIME FOR HARVEST: middle of
PRODUCING TECHNOLOG
of the skins for at least 20 days in
followed by tapping and maturing
months. The ageing is done in pa
wood.

COLOUR: intense red ruby,
dark red while ageing.
FRAGRANCE: fruity (of ma
persistent a good intensity and
FLAVOUR: full bodied, wa
persistent. Ready with a goo
preparing for a few years ag
FOOD COMBINATIO
barbecued lamb and pork,
SERVING: at room temg
TYPE OF GLASS: bal
PACKING: tall burgun
POTENTIAL AGEI



Veneyard of origin: 95% Ve
Serrapetrona, 5% Merlot
Bottles produced/year: 30.0(

Growing system: guyot
Harvesting time: third dec

Fermentation tempera
Ageing: 10 months in s
Alcohol content: 12,59




“ROBBIONE”
SERRAPETRONA D

Classification: Serrapetrona DO
Vineyard of origin: 100% Verna
traditional method

Quantity of bottles produced/
Name of the vineyard: Vignas
Height: from 450 to 550 mete
Growing system: guyot
Harvest time: third decade
Fermentation: stainless stec
Fermentation temperature
Ageing: 12 month in 25 h
Alcohol content: 13,5%
Total acidity e pH: 5,3
Capacity of maturation:
also in the next 5 — 7y
ORGANOLEPTIC C
Colour: intense ruby
Smell: initially spicy
remembers red fruit:
Taste: full-bodied
persistent taste brin
the first smell
SERVING SUG
Service tempera
Suggested dish-)
pigeon in Robbi
Cheese: ma
fossa” cheese
Suggested g
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