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ZONA DI PRODUZIONE, ALTIMETRIA E SUOLI:

tutorein leg

VINIFICAZIONE:

O rac

Le uv

cantina

awviene in pi

Durante la mace

spontaneamente

AFFINAMENTO:

per 16 mesi in tonneaux in rovere francese da 7

Prima dell" imbottigliamento, rir 2 mesiinvasched

bottiglia per ulteriori 6

SOIL, ALTITUDE AND LOCATION:

fon

N AND TRAINING SYSTEM:

55, are trained in the traditional Alberello

tem

HARVEST AND FERMENTATION:
estinth

> early morning and delive cellar in 10

Vlanual ha

ming, the grape nent in small tanks

temperature. During maceration, which lasts

ly breaking up of the marc are carriec

ETNA ROSS0

(B8 8

- malolactic fermentation is ca

ter oak tonneaux with indiger

MATURATION:

The wine is aged for 16

MONTELEONE

- CAMPAIGN FINANCED ACCORDING TO EU REG NO. 2021/2115
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