
San Clemente
Montepulciano d’Abruzzo DOC
Terre di Casauria - Riserva
Type: Montepulciano d’Abruzzo DOC

Terre di Casauria Riserva 

Alcohol content: 14.5% ABV 

Grape variety: Montepulciano 

Winemaking: soft pressing of the grapes, maceration 

in oak vats with manual treading and fermentation at a 

controlled temperature

Ageing and maturing: once the alcoholic fermentation 

is complete, it is aged in wooden vats for at least 9 

months; subsequently aged in steel vats. Rests for 

another six months in the bottle

Tasting notes: deep ruby red colour, clear and intense; 

noticeable aroma of liquorice and red berries; full-

bodied and robust, with tannins enveloped by the 

aromatic texture of the grape variety 

Lifespan in the bottle: on sale on average 30 months 

after harvest; can be aged for 10 or more years in the 

bottle 

Serving temperature: 18°C 

Storage instructions: store in a cool, dry place 

Transportation instructions: room temperature 


