La Ciarliana
Rosso di Montepulciano

PRODUCTION AREA: La Ciarliana -

N\ontepulciano

ALTITUDE: 320 metres above sea level

GRAPE VARIETIES: 80%
Sangiovese, 10% Canaiolo, 10% Merlot

GRAPE YELD PER HECTARE: ROSSO
DI MONTEPULCIANO
70 O O Kg DENOMINAZION

HARVESTING: First week of October

VINIFICATION: Fermentation at LA Lu/JJANA
controlled temperature fo 10/15 days

. D1 ORIGINE CONTROLLATA

AGING: 4 months in stainless steel vats
and 4 months in bottle

ALCOHOL: 13.00-14.00 % vol
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