Antonelli San Marco
Sagrantino di Montefalco
Sagrantino di Montefalco DOCG
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Category: Still Dry Red Wine

Place of origin: Montefalco - Umbria
Grape variety: 100% Sagrantino
Refinement: 15 months in barrels, 3 months in cement vats
and 12 months in bottle

Alcohol: 14% vol.

Aging: 20 years

Serving: 18°C

Tasting notes: Wine of a deep ruby red colour and rich and
powerful scents. Ethereal and complex notes of blackberry
and plums, backed up by sweet wood. The taste is charac-
terized by red fruits and final tannins.

Pairing: Excellent with grilled and roast meats, stewed red
meats, game and mature hard cheese, sour cream.
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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