Rupicolo, Castel del Monte Rosso

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Rivera

Leonardo Palumbo
1900s

Italy

Puglia

Castel del Monte DOC

70% Montepulciano
30% Nero di Troia

Deep tufaceous soils
200-230 meters

6-7 day maceration in stainless steel,
followed by an additional 5-6 days of
fermentation in fiberglass lined vats

separate from the skins.

Matures for 9-10 months in the same vats

before bottling.
12.5%

Purple-tinged ruby red in colour;
youthful, heady aromas of ripe red fruit;
soft and full-fruited in the mouth, well-

balanced and judiciously tannic

/ fitsth
CASTEL DEL MONTE

PENOMNMARIONE D4 CRaOo

Rupicolo

=010

a4
L4

-
Wziz-'(:f V774

145 Huguenot Street Suite 409 New Rochelle N.Y. 10801 T.(914)235-8080 F.(914)819-0403

info@enoclassica.com


mailto:info@enoclassica.com
mailto:info@enoclassica.com

