LE CANA
e whee @il

ROSSO MARCHE IGT "VINCE™

GRAPEVARIETIES:
Montepulciano100%

APPELLATION:
Rosso Marche IGT

NATURE OF SOIL:
Mediunclay sail

TRAINING YSTEM:
Guyowith3500 plants/ HA

STRATEGY OF DEFENCE:
OrganicdPraacol

HARVESTTIME:

Whenthe grapes ae ready for the harvest, we cut the vine-shoots in order to

stopthe flow of the lymph between the roots and the bunches. Sloodys

dry. This process of dehydration of the grapes, leads to a qumaton of the

fruity hints and to a higher softness of the tannins. ‘
2020

After cutting of the vine the harvest takes place 30 days |atar tisual, so Boreglia ° 1471 dia
that the grapes dry on the vine itself. :
HARVESTING:

By hand in boxes

WINEMAKING:

After destemming and soft pressing, fermentation and nteretakes place
at 24- 26°C for two weeks. Afther alcohol fermentation, the wine if¢raed
into barrels where malolactic fermentation is triggered.

AGING: LE CANA
For 24 months in barriques made 80% of Amaricak wood, 20% of French
oak wood.

TASTING NOTES:

Color:Deep, thickred

Nose:Redfruitsenhancedyspicyand vanila notes,indicatinghegoa
qualityofthewadusedtoage thewine

Palate: Atfirst youfeel a full-bodied wine, tannicbutnotaggressive thanksto
theperfectripeningofthegrapes;thebodyof thewineis enhancedythe
littleresiduaisugargiven by theoverripeof a partof thegrapes.

FOODPAIRINGS:
Meat-baseddishes Excellenimeditationvine

SERVING TEMPERATURE:
16-18C






