GRAN SASSO

VARIETALS

Montepulciano d'Abruzzo DOC

www.fantiniwines.com

100% Montepulciano

VINTAGE

2024

REGION

Roseto degli Abruzzi, Abruzzo, Italy

TECHNICAL DATA

Alcohol 12.5%

APPEARANCE

NOSE

PALATE

A deep, concentrated ruby red color with
slight garnet reflections around the edge.
Vibrant and clean aromatic, packed heavily
with wild berries, dark plums, black cherry,
and a gentle dusting of savory baking spice
and vanilla.

Medium-to-full body with remarkably juicy,
sweet-fruit profile at the front of the mouth.
It is incredibly smooth, accessible and
supple, showing chewy tannins that ensure
it never feels heavy or overly drying.

AGEING

Fermentation takes place in stainless steel.

PAIRING

L IMITATA

Excellent with classic wood-fired pizzas,
lasagna, and rich meat-based tomato sauces
like a traditional Bolognese ragu. It pairs
brilliantly with roasted lamb chops, simple
meatballs, and savory cheeses.
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