UGGIANO

R0sso b1 MONTALCINO

UGGIANO

Ro0sso b1 MONTALCINO

UGGIANO

Ro0sso b1 MONTALCINO

WINEMAKER’S NOTE

Characteristic bouquet which reminds
of red wild berries accompanied by spicy
notes.

Foop PAIRING
Dry sausages, stewed chicken (“scottiglia”),
roasted meat, poultry and Pecorino cheese.

SERVING TEMPERATURE
18-20°C / 63-68°F
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