MIGLIANICO

Montepulciano d’Abruzzo DOP
Vintage see website photo - liters 0,75 - MADE in ITALY

CANTINA

MIGLIANICO

Soil and vine breeding

Grapes Montepulciano grapes

Altitude 100 - 200 meters above sea level

Soil Type Clayey, slightly calcareous

Position and Exposure Hilly, with vineyards exposed
to the South, South - East

Planting Density 1.600 vines/hectare

Yield per hectare 140 q

Training System Pergola of Abruzzo

Winemaking
Grape Harvest:

Manual harvest, within the first half of October
Maceration of the Skins:

Lasts 6 - 8 days during which several pumping overs
ensure the homogeneity of the mass and

the appropriate extraction of the color

Fermentation Temperature:
26°C
Pressing:

Soft pressing as the final fractions, richer in astringent
tannins, are separated

Malolactic Fermentation:
Yes

Aging:

In cement tanks

Chemical Characteristics

- Alcohol Content 12,50% Vol.

- Dry Extract < 25 g/1

- Total Acidity 5,00 - 5,50 g/1

-PH 3,50 - 3,60

- Residual Sugars 4 -5 g/l

- Sulfur Dioxide Contains sulphites

Organoleptic Characteristics
Color: ruby red with violet reflections

Smell: aroma of red fruit, fresh and intense, followed
by delicate spicy notes

Taste: flavor Body of good intensity and persistence,
slightly tannic; balanced finish on the palate

Service Mode
Temperature 18°C

Pairings: Cereal soups, first courses in red sauce,
roasts and stews

Revisione (Rev, 1- 05/06/2023)

Cantina Miglianico Soc. Coop. Agricola - Partita IVA 00092380690

Via San Giacomo, 40 - 66010 MIGLIANICO (CH) / ITALIA - tel. +39 0871 95831 - www.cantinamiglianico.it



