
TRINCERONE

Category
Vino Rosso di Toscana I.G.T.

Production zone
Township of Montepulciano
Grape varieties
QSFEPNJOBOUMZ�.FSMPU�XJUI�$BCFSOFU�4BVWJHOPO�
BOE�1FUJU�7FSEPU�
Training system
4QVS�QSVOFE cordon�BOE�(VZPU
Yield
6 tons per hectare (2.4 tons per acre).
Fermentation and ageing
7JOJGJDBUJPO�JO�TUFFM�UBOLT�BU�DPOUSPMMFE�
UFNQFSBUVSFT�CFUXFFO����BOE����¡$���
.BDFSBUJPO�PO�UIF�TLJOT�GPS�������EBZT���%BJMZ�
QVNQ�PWFS�BOE�EÏMFTUBHF�BU�UIF�CFHJOOJOH�BOE�
JO�UIF�NJEEMF�PG�GFSNFOUBUJPO��"HJOH�QFSJPE�
PG����NPOUIT�JO�'SFODI�PBL�UPOOFBVY�PG�����M�
BOE�PS�4MBWPOJBO�PBL�CBSSFMT�PG����PS����IM

Suggestions with food
8FMM�TUSVDUVSFE�EJTIFT��JU�QBJST�QFSGFDUMZ�XJUI�
GMBWPVSGVM�QBTUBT
�DSFBNZ�SJTPUUPT
�HSJMMFE�PS�
TUFXFE�SFE�NFBUT
�SPBTUFE�PS�TUFXFE�HBNF
�
SPBTUT
�DPME�DVUT�BOE�NBUVSF�DIFFTFT�

Serving temperature
64° Fahrenheit (18° Centigrade)

Number of bottles
6,000


