Zone of Production
Vine

Epoch of the vintage

Altitude vineyards
Type of ground

Type of breeding
Solar exposure
Density plant
Maximum yield

Made grape in wine
Vinificazione
Alcoholic fermentation
Malolactic fermentation
Refinement

Color

Perfume

Taste

Larth

AM XAaT

TARQLU/TNIA

ROGS0 DAL

LARTH

Tarquinia Rosso D.O.P

Tarquinia, Loc. Pitchfork of Palm - Lazio.
Sangiovese, Montepulciano,
Cesanese.

Sangiovese: September,
Montepulciano, Cesanese: October.
100 m on the level of the sea.

Middle mix - clayey.

Spurred Cord.

Southwest.

4,000 barbatelles for hectare.

80 qg.lis per hectare

70%.

Maceration on the peels for 6 days.
In steel inox.

Not turn.

In bottle.

Red ruby.

Spiced red fruit.

Dry, harmonious with the right body.
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