72

9

Luciant

Cantine Luciani

Rosso di Montalcino
Rosso di Montalcino DOC
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Category: Still Dry Red Wine
Place of origin: Siena - Toscana
Vine variety: 100% Sangiovese
Refinement: 18 months
Alcohol: 14% vol.

Aging: 20 years

Serving: 18°C

Tasting notes: Of a ruby red colour with violet reflections. Fine
and persistent at the nose. Its taste is nicely fruity, fragrant,
vinous and tannic.

Pairing: It is perfect as food wine, pairing well with grilled meats,
bruschetta or cheese dishes.

Particularities: Luciani winery stretches over 50 hectares,
mainly on the eastern side of the hill of Montalcino. Since the
Middle Ages the area of Montalcino produces the Brunello. its
traditional farming system and a collection carried out manually
are the secret behind its wines. The result are unique character-
istics that embrace all the senses.
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