
INCANTO
MONTEPULCIANO D’ABRUZZO D.O.C.

Product Card



Incanto
A deep ruby red colour that releases a spellbinding bouquet of ripe aromas: prunes, dates and
delicate spices. On the palate, it is warm and enveloping, with remarkable structure, where power
and harmony blend in perfect balance.
The finish is long and persistent, an echo that confirms its soul. A true enchantment in the glass.

First year of production: 1998.
It is the ideal accompaniment to roast meats and cheeses.
To be served at 18°-20°C.

75 cl / 1,5 L / 3 L / 12 LINCANTO
MONTEPULCIANO D’ABRUZZO D.O.C.

TIPOLOGY

ALCOHOL CONTENT

Red Wine

14% vol.

FERMENTATION

AGEING In stainless steel barrels and finally in bottles

AGEING PERIOD

GRAPES

PRODUCTION AREA

In Ganimede tanks with
long maceration phase

At least 24 months

Montepulciano

Abruzzo
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