
 

 

 

                                     
                          MONTEPULCIANO D

                        
      

       APPELLATION

      Abruzzo, 

       VARIETAL COMPOSITON

       100% Montepulciano

       ALCOHOL CONTENT

       12

       WINEMAKING

                                The grapes are destemmed and fermented on the skins for 7
                                days in stainless steel tanks at 16
                                skins, the wine completes malolactic fermentation, followed by 6
                                7 months of maturation in stainle

       TASTING NOTES

       Bright ruby red with violet reflections. Fruity aromas of sour 
       cherry and ripe red berries. The palate is harmonious, full
       bodied and smooth, with good structure and a pleasantly
       persistent finish.

       FOOD 

      Pairs we
      meats, charcuterie, and medium
      Served at 

                   

                                                                                            

                   COLLEZIONE BORDINO 
MONTEPULCIANO D”ABRUZZO DOC

                    CASALBORDINO, RED WINE

APPELLATION 

Abruzzo,  Italy 

VARIETAL COMPOSITON 

100% Montepulciano  

ALCOHOL CONTENT 

12.5% 

WINEMAKING 

The grapes are destemmed and fermented on the skins for 7
days in stainless steel tanks at 16–28°C. After separation from the
skins, the wine completes malolactic fermentation, followed by 6
7 months of maturation in stainless steel and brief bottle aging

TASTING NOTES 

Bright ruby red with violet reflections. Fruity aromas of sour 
cherry and ripe red berries. The palate is harmonious, full
bodied and smooth, with good structure and a pleasantly
persistent finish. 

FOOD PAIRING 

Pairs well with pasta and hearty sauces, roasted or grilled 
meats, charcuterie, and medium-aged cheeses. 
Served at 16–18°C 

             

                                                                                      

 

COLLEZIONE BORDINO  
ZZO DOC           

WINE 

The grapes are destemmed and fermented on the skins for 7–10  
28°C. After separation from the 

skins, the wine completes malolactic fermentation, followed by 6– 
ss steel and brief bottle aging. 

Bright ruby red with violet reflections. Fruity aromas of sour  
cherry and ripe red berries. The palate is harmonious, full- 
bodied and smooth, with good structure and a pleasantly 

ll with pasta and hearty sauces, roasted or grilled  
 


