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Inferi
A dense, deep ruby colour that holds a promise of power and mystery in the glass. On the nose,
hints of ripe plum and black cherry dance with darker notes of tobacco, vanilla and liquorice,
evoking a warm and enveloping memory. On the palate, it is a velvety and powerful embrace, a tale
of the land of Abruzzo. Its imposing structure is balanced by elegant tannins that accompany the
return of ripe fruit. The finish is a long and spicy echo, a memory that transforms the tasting into an
experience: an emotional descent into the authentic heart of Montepulciano.

First year of production: 1993.
Its qualities are brought to the fore with pasta and rice dishes featuring truffle, red meat, game, hard
cheeses and cured meats. To be served at 18°-20°C.

75 cl / 1,5 L / 3 L / 6 L / 12L / 18L

TIPOLOGY

ALCOHOL CONTENT

TRAINING SYSTEM

Red Wine

14% vol.

Guyot

TYPE OF TERRAIN

GRAPES

PRODUCTION AREA

AGEING PERIOD

FERMENTATION

AGEING
Initially in stainless steel barrels, then in barriques

and finally at least 6 months in bottles

In Ganimede tanks with long maceration phase

Deep, rich, slightly clayey

Montepulciano

Abruzzo

40 months in total
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