DI Nestore Bosco
¢ Montepulciano d’Abruzzo DOC 2020

= 92 points, James Suckling
= 91 points, Luca Maroni (LV

VINE ‘S stus

Grapes: 100% Montepulciano

Tasting Notes: Intense ruby red in color. On the nose it has intense aromas with
notes of black cherry, plum and violet. On the palate it shows notes of black

cherry and plum as well.

Food Pairings: Pair this wine with pasta dishes with red sauce and mushrooms,
or roasted red meat and game.

Winemaking & Aging: Fermentation of the skins at controlled temperature in

steel. Aging for a few months into big oaken barrels from Slavonia. BSS§? D
James Suckling: “Enticing nose of mild spice and black fruit, together with a dried- L MONTEPULCIANO
leafy edge. Full-bodied, with a relaxed, fleshy mouthfeel through the mid-palate, the fine ' wJABRUZZO, ,
tannins flexing a little muscle towards the end, giving a long, controlled finish. Not \ %%7 i
particularly complex, but nicely structured. Drinkable now, but best from 2024.”




