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ROCA EGEA

NTEPUL(
DABRU7Z

DENOMINAZIONE DI ORIGINE CONTROLLATA

ROCA EGEA
MONTEPULCIANO

D'ABRUZZO DOC

Region: Abruzzo, Italy
Grape: Montepulciano
ABV: 12.5%

( TASTING NOTES )

Colour: Intense ruby red with violet hues.

Nose: Hints of ripe red fruits such as blackberry and black
cherry, along with spicy notes of liquorice and cinnamon.

Palate: Well-structured, soft, balanced, and persistent.

Serving Temperature: Enjoy at 18°C

Pairing: Pairs perfectly with roast meats, game, lamb,
and goat. It is also excellent with pasta dishes enriched
with ragout and mature cheeses.

VINIFICATION

Produced within the Montepulciano d'Abruzzo DOC.
This wine is crafted using grapes grown at moderate

elevations in the Abruzzo region to ensure a balanced
and persistent structure.
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