
Wine varieties

Production area

Picking method

Average yield per hectare

Vinification

Organoleptic characteristics

Serving suggestions

Serving temperature
Selection of grapes, long maceration,
délestage and soft pressing.

We recommend serving at 14/16°CSangiovese.

Ripatransone and neighbouring villages.

Bright ruby red colour. Intense and fruity  
with notes of red cherry and sour cherry.  
The palate is harmonious, pleasant,  
persistent and easy to drink.

By hand.

Thanks to the delicate nature of its tannins,
this wine can be drunk with any meal.

10/11 tons of grapes.

Produced and bottled exclusively by: 
La Cantina dei Colli Ripani Soc. Coop. Ripatransone, 
(AP) Italia - Product of Italy - info@colliripani.com 
#cantinadeicolliripani  -  colliripani.com
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