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tif Name of the Wine  Panarda
E‘b‘dfl :\‘: ; f:‘ F e u]_]_} _ﬁ Winery Frentana
Type Dry Red Wine Alcohol % 14%

Area of Production Abruzzi

Grape Varieties Montepulciano (100%)
Wine Making 24 months in french oak barriques, 12 months in bottle

Tasting Charateristics color Dark and impenetrable ruby red, very

intense, limpid

smell Complex bouquet, with wide range of
perfumes of black flowers, red fruits and
spicy notes coming from the long aging in
French oak barriques.

taste  Smooth, powerful, surrounding. Full bodied
with long persistence.

Serving Temperature 18-20°C

Extra Note = Highlighted by Gambero Rosso as first rate wine (two glasses)
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