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TESTING NOTE

Ruby red to the eye, with clear violet reflections. The
olfactory bouquet is vinous and fruity, characterized in
particular by hints that recall currant, strawberry and
raspberries. In the mouth it turns out to be fruity like the
nose, fresh but at the same time soft and velvety. Good

length.

PAIRINGS

It can also be drunk throughout the meal when the menu is
that of land cuisine, it is excellent to accompany spaghetti alla

chitarra wit amatriciana sauce.

why choose CINTA montepulciano:

[t can easily become your reference everyday wine, with its
immediate and youthful nature, fresh, vinous and fruity. The
Montepulciano d'Abruzzo labeled "CINTA" is a red that
knows only steel, and which is enhanced with the everyday
table. He does not ask for anything in return, but he is always
available at your side, and then he is also ready when the
guests are the unexpected ones at the last minute. It is a
Montepulciano d’Abruzzo that is drunk like a marvel. One
caveat: order at least a case of six, because you'll want to

uncork it more often than you can imagine.




