I LAURI

Salto Sangiovese Terre di Chieti IGP

VARIETALS 100% Sangiovese

VINTAGE 2022

REGION Abruzzo, Italy

TECHNICAL DATA Alcohol 12.5%

APPEARANCE Vibrant violet color.

NOSE Intense bouquet of ripe red fruit, finely
framed with spices.

PALATE This vibrant red from Abruzzo displays rich
flavours of fruit and a lively acidity, finely
complemented by spicy toasted notes.

AGEING The wine is aged for three months in large
Slavonian oak barrels and ends its cycle
with a short bottle rest.

PAIRING Ideal with cured meats, poultry and stews.
Perfect with cappelletti with amatriciana
sauce.

READINESS FOR DRINKING Drink now or during the next 3 years.

RATINGS 3.8
Wik
vIivino

ORDER CODE 1T273

’4' i”a’ Eco-compatible farming methods.
" /ﬂ ay 100% produced with clean and renewable

wind-generated energy of sustainability
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