I1 Poggione

1R B EICENDIFEZEENT A+ U —D—D T, AEREEIHEZD Vo TR IBBEDBZEVWIAFY—D0V0EDTH DO
L NILFvERUSHHTU, 36/9}1/9'- /CDT?E*J‘/'S' YV OMXICHBEL., FAEY 5 TOEEIL600halc RKUET, RNES
DOHEREEIF125ha TED 34 U =T, <IEH DM, HWEH., FMHICB>TED, NESHBMAED S E56hant TILR v OICAET S
NTWEYT, 1998FICT LRy Y a—xZHFFELTWETZD - w4“-9b>—4®ﬁﬁ#&bofﬁbi ﬁ?»*zmmxw
SREBEDDZ IT7ITIYV A - EVRYFENBEDEETFEEBR>TVET, '7/(% Hfelr—FSnicbon, Ficd)IlxyvO
[CBE U TIHEHRMARFED Y VRIL TH 2 KB ICEFH L TWD, EEEOY Y t7w*;uu% Ly yadr—tEnd
ul/hbmtv«y%o<5atﬁha%ﬁ#bﬁabﬁﬁiﬁh

RETIHRL: 140 Z Y — 74 50 B 150-450 AEEAE: 500000

Brunello di Montalcino 1.5 2019 p.o.c.c. Toscana
¥ 26,000 itk BEE: - ZEPEARL: - 7 Rosso

¥ 28,600 BiiA

7 ¥ 7 Wbl / Uvaggio / Varietal: 100% HYvyavz—x-rmvyy

a2 X+ / Commento / Comment:
& / Vinificazione / Vinification
<2+t 7 4 v / Macerazione / Maceration: 14 / Giorni / Days

%% / Fermentazione / Fermentation: 20 / Giorni / Days

#yk / Maturazione / Ageing: / Mesi / Month
K - Botte grande - Big barrel

jili# / Affinamento / Refining: 12 / Mesi / Month & k)L / Bott.

54 A5 4 ¥ /) — I/ Esame Organolettico / Organoleptic test

%V / Aromi / Aromas:

A5 4 / Struttura / Body: Uk / Acidita / Freshness:
Y'» =7 (K%) / Legno / Wood:

4 v = / Tannino / Tannins:

7 7% —754 A b / Retrogusto / After taste:

a>v+x 7 b / Concetto / Concept:

enoteca
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