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Don Rocco

Montepulciano D’Abruzzo DOC RISERVA 2018 ﬂ ?

This is our tribute to “DON ROCCO” Perrucci,
the founder. Grapes come from a 40-years-
old vineyard, rich in valuable substances.
Only the best grapes manage to reach the
optimum ripening. Manual harvesting allow
us to select them so to guarantee an
extremely high quality. Harvest begins during
the first decade of November, so the bunches
undergo a little natural dehydration and as a
result they express themselves is an
exceptional concentration of color, tannins
and polyphenols.

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 and big barrel oaks
Alcohol: 15.0% by vol.
Color: Intense ruby red
Aroma: Cherry, blackberry, earthy, coffee,

750 ml chocolate, tobacco, licorice
Natural Cork

e

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




