
Grape Varietal: Montepulciano 
Appellation: Montepulciano 
D’Abruzzo DOC 
Alcohol: 14% 
Ageing: French Oak

Grape Varietal: Montepulciano 
Appellation: Montepulciano 
D’Abruzzo DOC 
Alcohol: 13.5% 
Ageing: Stainless Steel

Grape Varietal: Sangiovese 
Grosso BBS11 
Appellation: Toscana IGT 
Alcohol: 13.5% 
Ageing: French Oak

Grape Varietal: Cesanese 
Comune, Montepulciano, 
Sangiovese, Syrah 
Appellation: Roma DOC 
Alcohol: 13.5% 
Ageing: Stainless Steel

Grape Varietal: Nero d'Avola, 
Nerello Mascalese, Merlot, 
Cabernet Sauvignon  
Appellation: Sicilia DOC 
Alcohol: 14.5% 
Ageing: French Oak

ABRUZZO ROMATOSCANA SICILIA
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Grape Varietal: Sangiovese 
Grosso BBS11, Cabernet 
Sauvignon, Merlot 
Appellation: Toscana IGT 
Alcohol: 13.5% 
Ageing: French Oak

Piandimare MONOLITH
MONTEPULCIANO D’ABRUZZO D.O.C.
RISERVA

Grapes

Area

Fermentation

Characteristics

Alcohol

Awards

Aging
(months)

Pairings

Serving
Temperature

Montepulciano

Villamagna (Chieti) - Abruzzo

Soaking of the skins with the 
must for long time at 25° -30° 
c. Fermentation in contact with 
the skins for 2 weeks. In steel 
tanks for 12 months, then in oak 
barrels for 12 months; and in 
bottles for about 6 months.

Bright and deep ruby colour.
Intense cherry at nose with 
tertiary aroms like vanilla, 
tobacco and liquorice. Persistent, 

Pasta with mushrooms and

and ham.

16/18°

14% Vol

90pt 93pt

Piandimare BLUE LABEL
MONTEPULCIANO D’ABRUZZO D.O.C.

Grapes

Area

Fermentation

Characteristics

Alcohol

Awards

Aging
(months)

Pairings

Serving
Temperature

Montepulciano

Villamagna (Chieti) - Abruzzo

Long fermentation with the skins 
at 25° - 30° c. for 2 weeks.
In steel tanks for 6 months and 
in bottles for 6 months.

Intense ruby red colour; At nose 
primary aromas of red fruits and 
!owers. Typical and intense dark 
cherry. On the mouth great
intensity and good balance.

Great at any time, but it links
perfectly with roasted and 
stewed meat, with salami, ham 
and cheese.

16/18°

13,5% Vol

89pt 94pt

16.6/20

PIEMONTE
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PIEMONTE ROSSO 
Piemonte DOC 

MARCHIO / BRAND Trifula 

VARIETÀ / VARIETY Barbera, Nebbiolo 

ALC. VOL / ALC. VOL 13% 

Il grado alcolico è indicativo e potrebbe subire variazioni di +- 0,5% vol. 

The alcohol content is indicative and it could be subject to variations of +- 0,5% vol. 

AREA DI PRODUZIONE / PRODUCTION AREA 
Regione Piemonte 

Piedmont Region 

TERRENO / SOIL 
Generalmente fertile e calcareo 

Generally fertile,calcareous marl and iron in the West; rich sand and limestone 

conglomerate in the East 

NOTE DEGUSTATIVE / TASTING NOTES 
Vino armonioso e di buona struttura dal colore rosso granato con sfumature 

violacee. Al naso rivela sentori di mora e gelso. 

Harmonious , good structure wine. Deep red colour with purple rim. Perfect 

combination of floral and mulberry hints. 

ABBINAMENTI / FOOD PAIRING 
E’ perfetto in accompagnamento ai piatti tradizionali della cucina piemontese, 

in particolar modo tajarin al tartufo,agnolotti e carni brasate. 

It is a perfect combination to the typical specialties of the Piedmontese cuisine 

expecially “Tajarin with truffle”, agnolotti and steamed meat. 

IMBALLO / PACKAGING INFORMATION 
Capacità formato Unit size 750 ml 

Peso unità vuota Empty unit weight 550 gr 

Pallet 80x120 eur-epal 

Unità per cassa Bottles per case 6 

Peso lordo Full case weight 8.00 kg 

Casse per pallet Cases per pallet 125 

Grape Varietal: Barbera, 
Nebbiolo  
Appellation: Piemonte DOC 
Alcohol: 13% 
Ageing: Stainless Steel
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AMMASSO


