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Category
Vin Santo di Montepulciano 
0DDIJP�EJ�1FSOJDF�D.O.C.
Production zone
Montepulciano
Grape varieties
Trebbiano, Grechetto, MalvasiB
Training system
4QVS�QSVOFE cordon

Fermentation and ageing
0DDIJP�EJ�1FSOJDF�	FZF�PG�UIF�QBSUSJEHF
�JT�UIF�
NPTU�QSJ[FE�7JO�4BOUP�EJ�.POUFQVMDJBOP�%0$���
*UT�DPMPVS
�CFUXFFO�BNCFS�BOE�UPQB[
�SFWFBMT�UIF�
CBTF�PG�4BOHJPWFTF�BOE�JUT���ZFBST�PG�BHJOH�JO�GJOF�
DBTLT���*UT�SJDI
�JOUFOTF�BOE�DPNQMFY�CPVRVFU�
FOIBODFT�JUT�TQMFOEJE�GVMM�CPEZ
�NBLJOH�PG�JU�B�
XJOF�PG�NFEJUBUJPO�PS�EFTTFSU
�BDDPNQBOJFE�CZ�
USBEJUJPOBM�5VTDBO�TXFFUT�PS�BHFE�DIFFTFT�
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
���


