
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar: 3 g/l 
Total Acidity: 5.5 g/l 
pH: 3.5 

ABV: 13.5% 
Closure: Cork 
Suitable for vegetarians but 
not suitable for vegans  

Variety:  Montepulciano 100% 
 

Vintage:  2014 
 

Region:  Abruzzo, Italy 

 

Vineyard and Viticulture: 
The grapes come from one South/South East facing site at an 
altitude of 280m above sea level. The  vines average 35-40 years 
old and they are planted on clay/limestone & shingle soils. Around 
5000 vines are planted per hectare, conventional viticulture with 
spur pruned cordon and drip feed irrigation produce yields 
averaging 58hl/ha. Harvest was by hand in the coolest part of the 
day early in October 
 

Vinification: 
The grapes were destemmed and crushed. Fermentation was 
initiated using cultured yeast in stainless steel tanks and lasted 14 
days at 30°C. After fermentation malolactic fermentation took place 
and the wine was matured in 550l Allier oak vessels for 1 year. The 
wine was filtered and it was matured for 6 months in bottle prior to 
release. 
 

Tasting Notes:  
Aromas of ripe fruits, bilberry, mulberry and plums followed by spicy 
and balsamic notes with vanilla and coffee. An aromatic wine with 
juicy flavours of black plum sauce and candied black cherries, 
smoke and cocoa, sweet and silky tannins make way for an elegant 
smooth finish. 
 
Serving Suggestion: 
Great with Bolognese, lasagne, barbecued meats and spicy Indian 
dishes like pork vindaloo. 

Antares Montepulciano D’ Abruzzo DOCG 

San Lorenzo’s history began over 120 years ago when Mr 
Giuseppe D'Amico made his fortune in coal mining in 
Pennsylvania. He established a wine estate on the hills of Teramo 
province and planted the first vines. Geographically Abruzzo is 
divided into a mountainous area to the west, which includes the 
Gran Sasso D'italia (the highest pick of Appenine’s, almost 3000m 
above the sea level), and a coastal area to the east with beaches 
on the Adriatic sea. The estate is like a small diamond embedded 
between the Mountain and the Sea. The production area Colline 
Teramane, has recently become famous, winning the appreciation 
of all wine lovers. It began in 1999 when a group of producers 
founded the Consorzio Colline Teramane to safeguard the quality 
and image of the wine they made. 3 years later they were 
rewarded with recognition by the Italian Ministry of Agriculture as 
the exclusive D.O.C.G zone in Abruzzo region, for the production 
of Montepulciano d’Abruzzo “Colline Teramane” 


