Antonelli San Marco
Baiocco
Umbria Rosso IGT
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ANTONELLI

Category: Still Dry Red Wine

Place of origin: Umbria

Grape variety: Sangiovese 90%, Merlot 10%
Refinement: 5 months in stainless steel, 3 months in bottle
Alcohol: 13% vol.

Aging: 15 years

Serving: 16°C

Tasting notes: Bright ruby red with purplish hues. Fruit and
flowers in its bouquet, with marked notes of cherries and berries.
Lively and balanced taste, with a pleasant and fresh end.
Pairing: Excellent with cold pork cuts and cheeses, light pasta
dishes, and medium-aged cheeses.

Particularities: Antonelli's vineyards grow in the green heart of
Italy, the Umbria region, around the hilltop town of Montefalco.
Umbria’s grapes are among the most distinctive native red
grapes wines recently revived in lItaly, and surely Umbria's
flagship wines: widely appreciated for their intensity and ageing
capacity, red wines typically powerful and with great depth of
flavor.
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