Castello di Torre in Pietra

Elephas Rosso
Lazio Rosso IGT (Organic)
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Category: Still Dry Red Wine
Grape variety: Montepulciano, Cesanese, Sangiovese
Refinement: Cement vats, followed by 3 months in bottle
Alcohol: 13% vol.

Aging: 8 years

Serving: 16 - 18°C

Tasting notes: Intense ruby red with light violet tones. Ripe red
fruit scents with some herbal notes. Warm and comforting taste,
smooth and balanced; its round finish is marked by a slightly
bitter note.

Pairing: Delicatessen meats and cheese, Italian appetizers,
pasta with meat sauce; omelettes, escalopes, complex dishes
like pasta with mushrooms and truffle, rabbit, grilled chicken and
pot roast.

Particularities: In 1930's Senator Albertini decided to enhance
the production of wines of the Castle lands characterized by the
philosophy: "Organic for Passion". Its wines, grown with passion
and care. age and refine in grottoes rich of ancient fossils of the
great pachyderms, from this the name Elephas, that used to walk
on our lands a long time ago.
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