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CASALE POZZUOLO
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Montecucco Rosso della Porticcia 2019 p.o.c.c. Toscana
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fi#& / Vinificazione / Vinification

<+t J A v / Macerazione / Maceration:

W% / Fermentazione / Fermentation:

#yk / Maturazione / Ageing:

jii# / Affinamento / Refining:
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12 / Mesi / Month

KM% - Botte grande - Big barrel
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54 AF 4 ¥7 7 — I/ Esame Organolettico / Organoleptic test

7Y / Aromi / Aromas:
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