
Brunello di Montalcino 
D.O.C.G. 
Dry Red Wine

Bright garnet color. Intense and persistent 
flavor with notes of red berries, light vanilla 
and jam. On the palate elegant, dry and 
well- balanced, with a lengthy aromatic 
persistence.

Serving temperature:

18 - 20°C / 64 - 68°F

Sugested food pairings:

red meats, buffalo meat, tenderloin, 
game, pasta with ragu of lamb and 
well seasoned cheeses
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