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                                             SANTA CATERINA
VINO NOBILE DI MONTEPULCIANO

                   TENUTA TREROSE, RED WINE

APPELLATION 

Tuscany, Italy 

VARIETAL COMPOSITON 

Sangiovese 100% (prugnolo gentile) 

ALCOHOL CONTENT 

14% 

WINEMAKING 

The grapes are carefully selected from the Santa Caterina
vineyard and vinified to express the distinctive character of the 
Sangiovese. After fermentation and gentle maceration on the
skins, the wine ages in 60/70-hl barrels for 12 months
by 6 years of bottle maturation.  

TASTING NOTES 

An intense ruby-red colour with purplish glints. The nose is an
explosion of red fruit – cherries in liqueur, redcurrants, 
blackberries, myrtle orange and myrtle – paving the way for a
plush, sweet palate. The finish is long and captivating.

FOOD PAIRING 

Pairs wonderfully with meat stews, chargrilled red meat
and mature cheese. Serve at 16–18°C. 
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