Antonelli San Marco
Montefalco Rosso
Rosso di Montefalco DOC

SERFRIREL P E T LA

Category: Still Dry Red Wine

Place of origin: Montefalco - Umbria
Grape variety: 70% Sangiovese, 15% Sagrantino, 15% Merlot
Refinement: 9 months in barrels, 3 months in cement vats, 6
months in bottle

Alcohol: 13% vol.

Aging: 10 years

Serving: 16°C

Tasting notes: Deep ruby red colour with purple tints. Smell of
wild berries, cherries, plums and enjoyable toasted aromas.
Generous, warm and beautifully balanced on the palate.
Pairing: It pairs with Italian main courses, with red meat and
mature cheeses.

Particularities: Sagrantino is a grape imported long time ago by
byzantine monks from Greece as the legend tells us. It speaks
also about a wine made by Franciscan friars intended for the
sacred rites, hence its name: Sagrantino.
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