WINEENTHUSIAST

La Ciarliana
Vigna Scianello Vino Nobile
di Montepulciano 2010

“Licorice, grilled herb, mature
black-skinned fruit and balsamic
aromas take shape in the glass. The
juicy palate doles out fleshy black
cherry, crushed blackberry, orange
zest and spice flavors, with a saline
hint of cured meat. Chewy tannins
provide lend structure.”
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