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Rosso Conero DOC
“Belisario”

REGION
= QOrigin: Marche, ltaly
=  Appellation: DOC (Denominazione di
Origine Controllata)

GRAPE VARIETY
=  Montepulciano 100%

VINEYARDS AND TERROIR

= Vineyards are located on the gentle hills
facing the Adriatic Sea, in the Conero area,
south of Ancona

= The coastal influence and maritime breezes
moderate the climate, helping to maintain
freshness in the grapes

= Clay-limestone soils rich in minerals
provide structure and depth, contributing to
the wine’s elegance and complexity

TASTING NOTES

= Appearance: Deep ruby red with garnet
reflections

= Nose: Aromas of ripe red cherries, plums,
and violets, with subtle notes of sweet
spices and a touch of earthiness

= Palate: Full-bodied and well-balanced,
with velvety tannins and flavors of dark
berries, licorice, and a hint of toasted oak

= Finish: Long and persistent, with a warm,
savory finish and lingering spice

Rosso
Conero

CENOMINAZIONE
D1 ORIGINE
CONTROLLATA

“BELISARIO FOOD PAIRING

= Perfect with grilled lamb, roasted pork,
aged cheeses, mushroom risotto, and
hearty pasta dishes like lasagna or
tagliatelle with ragu




