OUR SELECTION: ROSE WINE

Production site

Casal Thaulero, Roseto dcgli Abruzzi — Teramo

Grapes

Montepulciano 100%

Sun exposure
South, South-West

Position
I00m a.s.].

Vine growing system
Spurred cordon

Soil Type

Claycy of medium consistency (red cl ay)

Harvest period
First week of October

Bottling
Mal‘ch Of the yeﬂr fOHOWirlg the hal‘VeSt

Aging
5 months in stainless steel, 2 months in bottle

Alcohol volume
13,50%

Cerasuolo d'Abruzzo

SUPERIORE DOC 2024

Intense color, from coral pink to light ruby, reminiscent of a
fresh cherry red.

The typical flavor is cherry, accompanied by hints of raspberry
and pomegranate.

Medium body, it has an excellent drinkability on the palate.

It can be paired with different dishes: white meats (chicken,
turkey), beef, pork, lamb, cheese and pizza.

To be served cool, at 9-10 °C.

AWARDS

89 PTS.

SUCKLING

5



