
Gabriel
Montepulciano d’Abruzzo DOC

Grapes: 100% Montepulciano d’Abruzzo Doc
Harvest: End of October
Average Production per Hectare: 40 hl

Vinification
Long Maceration on the skins
Refining in French oak barrels for 36 months
and then in bottles.

Bottling Details
15% Alcohol

Tasting
Dark garnet-red colour with bluish reflections.
The bouquet shows aromas of wild berries, blackberry,
pomegranate, marasca cherry, black truffle.
Spicy hints of pepper and cloves.
Soft and velvety on the palate, great structure,

l ong lasting. Rich sensations of cocoa on the finish.


