VINO NOBILE
DI MONTEPULCIANO

2002

Name of the Wine
Winery

Type

Area of Production
Grape Varieties

‘Wine Making

Tasting Charateristics color

Serving Temperature

RAFRBE

code 29
Nobile di Montepulciano, DOCG

Coli

Dry Red Wine Alcohol % 13%

Tuscany

Sangiovese (80%), other tuscan red varieties

18 months in oak barrels, 12 months in bottle

ruby red with tenedency to granade,

brilliant

smell ethereal, characteristic, extraordinarly
elegant, with a slight smell of wood

taste  dry, sapid, harmonic, velvety with
complex scents that goes from exotic
fruits to balsamic ones, with great

nobility

18°C-20°C
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