


Reod Wine

Grapes: 70% sangiovese, 15% Sagrantino,
7.5% Merlot, 7.5 % Cabernet Sauvignon
Tasting notes: A lively and intense
ruby red; on the nose, concentrated and
persistent aromas of spices and fruits of
the forest. In the mouth, well-structured
and harmonious with balanced tannins
Food pairing: Grilled red meats and
mature cheeses
Serving temperature: 18/20°C.

Serving suggestion

Open at least an hour before
drinking and, if possible, decant
to obtain perfect oxygenation

MOHTE®AJIbKO POCCO
“RESERVE”

HanmeHoBaHve KOHTpONnupyemoro
NPONCXoxaeHnsa

BuHorpag 70% canoxoBese,
15% carpaHTuHo, 7,5% mepro,
7,5% KabepHe COBVHBLOH.
Xapaktepuctuka Ha Bug
npeacraBnser cobo
HacCbILLEHHbIN KPaCHbIA LBET,
3anax CUmMbHbIN 1 YCTONYMBBLIN
C HOTKaMu cneuuin n fECHbIX
Arof, Ha BKYC MNPUATHO
TEPNKOE, T[AapMOHUYHOE U
XOPOLLO CTPYKTYPMPOBAHHOE.
Ynotpebnenne KpacHoe msico
Ha yrmsx M copta TBEPAbIX
CbIPOB.

[Mogaétca npu Temnepatype
18/20 °C.

Pekomengaumm OTKpbITb MO
KpaiHein mepe 3a 4ac, npu
BO3MOXHOCTW MNepenutb B
rpacoMH OO COBEpPLUEHHOIO
oboraLleHnst KUCITIOPOAOM.
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