
VIN SANTO
DI MONTEPULCIANO

Category
Vin Santo di Montepulciano D.O.C.

Production zone
Montepulciano

Grape varieties
Trebbiano, Grechetto, MalvasiB
Training system
4QVS�QSVOFE cordon

Fermentation and ageing
7JO�4BOUP�EJ�.POUFQVMDJBOP�JT�NBEF�GSPN�
5SFCCJBOP�5PTDBOP�(SFDDIFUUP�BOE�.BMWBTJB�
HSBQFT�DBSFGVMMZ�TFMFDUFE�BOE�SJHPSPVTMZ�
DPOUSPMMFE�JO�UIFJS�XJMUJOH�VOUJM�UIF�GJSTU�NPOUIT�
PG�UIF�ZFBS�GPMMPXJOH�IBSWFTU���5IF�VTF�PG�TFMFDUFE�
NPUIFST�BOE�BHJOH�JO�TNBMM�PBL�DBTUT�GPS�BU�MFBTU�
UISFF�ZFBST�NBLFT�UIJT�B�VOJRVF�BOE�QSFDJPVT�
XJOF�
Suggestions with food
Alone or with dry sweet biscuits, shortbread,
dark chocolate, aged cheeses.

Serving temperature
42 - 46° Fahrenheit (6 - 8° Centigrade)
Number of bottles

600


