TORRE IN PIETRA

Castello di Torre in Pietra
Roma
Rosso DOC (Organic)
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Category: Still Dry Red Wine
Place of origin: Lazio

Grape variety: 50% Montepulciano, 35% Cesanese,

15% Sangiovese

Refinement: Steel tanks; 3 months in cement vats and 3 in
bottle

Alcohol: 13% vol.

Aging: 12 years

Serving: 16°C

Tasting notes: Intense ruby red with brilliant reflections. Scents
of red fruits and sour cherries. Its taste is fruity and elegance,
without any excess.

Pairing: Excellent with cheese, red meat and important first
courses; It pairs perfectly with gourmet pizzas with figs, risottos,
but also with vegetable dishes and fresh dairy.

Particularities: All the wines produced in the Castle lands are
characterized by the philosophy: "Organic for Passion". The
uniqueness of this wine is also due to its particular label that is a
meaningful anagram game around the word Roma: Amor (Love),
Mora (Blackberry), Orma (Footprint), Ramo (Branch).
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