
NOTES:

Macerated on the skins for 10-15 days in steel, then aged 4 months in steel and another 6
months in bottle. Sourced from 30 year old vines in predominantly clay soils located over
300 meters above sea level. Bright ruby color. Lively and young, yet intense. It has an
aroma that evolves into a floral bouquet, and a fresh, full body that finishes elegantly.

Ross Piceno
D E  A N G E L I S

Marche, Italy  

VINTAGE: 2007

VINEYARD:

COMPOSITION: Montelpulciano (70),
Sangiovese (30)

HARVEST:

COOPERAGE: Stainless Steel (100)

T. ACID:

PH:

ALCOHOL: 13.00%

PRODUCTION:

VINE AGE: 30 years

TYPE: Red
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