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Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Colle Morro

Vincenzo Marchioni

1961

Italy

Abruzzo

Montepulciano D’Abruzzo DOC

100% Montepulciano

Alluvial, well drained, mixed textured
soil

250 meters

Late harvesting usually with lengthy sk
contact during maceration.
Fermentation in cement tanks

Refined in small oak barrels for 12
months with malolactic occurring
within.

13%

Intense lingering perfume of ripe fruit
reminiscent of Morello Cherries, ripe

plums, and hints of licorice and vanilla.
Palate confirms the nose with savory

mature tannins and long dry finish.
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