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Don Rocco Limited Edition
Montepulciano D’Abruzzo DOC 2018

27

750 m!
Natural Cork

This is the great result of an accurate
selection of the very best batches, harvested
from our 40-years-old vineyards. With its
exclusive packaging, the numbered bottles
come with an incredible double metal front
label. This wine is produced only in the best
years, when the quality of the product is
superb. After the vinification it is refined in
underground concrete tanks for 12 months
and barriques for at least 24 months. A
meditation wine, perfect with the right
ambience.

Type: Still red wine
Grapes: Montepulciano 100%
Vineyard age: 40 years old
Altitude: 350mt above sea level
Soil type: Calcareous-clay
Harvest: first decade of November
Vinification: Stainless steel
Refining: 12 months concrete tanks, 24
months barriques
Alcohol: 15.0% by vol.
Color: Intense ruby red
Aroma: Berries, sour cherry, Chinese
mandarin, leather, black pepper, vanilla

e

EPAL fumigated 80x120
5 layers x 19 cartons= 95
570 bottles standing
Pallet height: 183 cm
Pallet weight: 960 kg




