SIRO PACENTI

VAV —DRILIZIITIEFELNRED ZNIILTDH I U —RIF1988FICE D, BE, ROV—AOKICRDDIDTAFU—FKNWBD
@Y v Y ANORTRIL E—KFICTEEFEED . /Ny I Z100%ERLETILR Y OED BT v Y HIVORN/ A A =7 TH
%o, TRUMBEVYILF—/ DEERATIERS T ) v U (#i+ EWEQRBETIE TES350mD LEMHICMIE T 5, EEUHIE
Blck< LRTEDNENTHHS2EEZE ST VD in%% mSErYxvn (HE FNAPEBZEE<SDIX
FIIDAMNBERLETRREBIICENDELDEL, TV DHRIZH ﬁmb\&y:y ztf%b@tw#»a%ﬂ//arbz 500
OWCR3) chdh. COLSBROT—a VMEADTAFU=ELTEB UL, FLEENTVDENZ 2,

FEE IR 9 — 7 = EPEAREL

Brunello di Montalcino Vecchie Vigne 2018 p.o.c.c. Toscana
BEE: - ZEPEARL: - 7 Rosso
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7" R i / Uvaggio / Varietal: 100% Hv¥adz—%:ruyy

¥ 26,000 Bitk
¥ 28,600 FiA

a2 X+ / Commento / Comment:
NF 2T 4 DT 2MOBHSSEL LD 7 R 2 MiH L £9, Bz vy 27245, H, 5121 8y HOM#EAEKETY V=2, HELBEVILE—OT, 79y 7F =
V=TT 5, AL A, I, RZTREDEMLIELRED, Lorh Ly ry=vT, BRNDONT v AREL, HORFEEZASL ZZE L ER) 2—205H 55
HORWIROWIARD ET, /v 71418 —,
%% / Vinificazione / Vinification
<+ 74 v / Macerazione / Maceration: 5 / Giorni / Days
&% / Fermentazione / Fermentation: 20 / Giorni / Days
2515} Lievito Selezionato
AT YL R %7 - Stainless
#yk / Maturazione / Ageing: 36 / Mesi / Month
NV 7 - Barrique /NY v 7 - Barrique
J#izh / Affinamento / Refining: 12 / Mesi / Month & F )L / Bott.
54 A5 4 ~%' /7 —+/ Esame Organolettico / Organoleptic test
%9 / Aromi / Aromas: ~ 1) —, Frutto di bosco, Berries - ¥ v 4, Confettura, Jam - ¥ a2 2 L — , Cioccolato,

Chocolate -
F a3 aL— |, Cioccolato, Chocolate - H¥, Liquirizia, Licorice - ##£ D H , Legni, Vanilla -

A5 4 / Struttura / Body: 7/ Full &k / Acidita / Freshness: #f 5 7> - Raffinato - Elegant
»'7 =9 (K#%) / Legno / Wood: FAREAE D

4 v = / Tannino / Tannins: #JZ - Lungo - Long

77 %—74 A / Retrogusto / After taste: > - Lungo - Long

2>+ 7 b+ / Concetto / Concept: A ¥ % —7 3 a ) Internazionale

enoteca
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