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Rosso Mattone - Montefalco Rosso Riserva DOC

p«Ä«ċ��æ«ËÄǑÖÙË��ÞÞ 
Fermentation takes place in stainless steel tanks at a controlled temperature with maceration 
ËÄǑæ¨�ǑÞº«ÄÞǑ¢ËÙǑ��ËëæǑŰųǑ��ÿÞƜǑ`¨�ǑÃ�½Ë½��æ«�Ǒ¢�ÙÃ�Äæ�æ«ËÄǑæ�º�ÞǑÖ½���ǑÞ�Ö�Ù�æ�½ÿǑ¢ËÙǑæ¨�Ǒ�«Ĉ�-
rent varieties, which are then transferred to French oak barriques for at least 12 months. 
FÄ��Ǒæ¨«ÞǑÖ¨�Þ�Ǒ«ÞǑ�ËÃÖ½�æ��ƝǑæ¨�ǑċÄ�½Ǒ�ÞÞ�Ã�½ÿǑ«ÞǑ�Ù��æ��Ǒ÷¨«�¨ǑÙ�ÞæÞǑ«ÄǑÞæ��½Ǒ��¢ËÙ�ǑċÄ�½Ǒ�Ëææ-
ling. The aging is completed in the bottle for a further 4 months. 
 
Food pairings 
Q�Ù¢��æǑ÷«æ¨Ǒ�½��ºǑÃ��æÞǑ���ËÃÖ�Ä«��Ǒ�ÿǑÞæË�ºÞǑ�Ä�ǑÞ�ë��ÞƞǑÞæëĈ��ǑÖ«£�ËÄƝǑ·ë££��ǑÖ¨��Þ�ÄæǑËÙǑ
quail, duck with bigarade sauce, woodcocks and thrushes.

As per the production regulations: Sangiovese from 60% to 80%; Sagrantino from 10% to 25%; 
Non-aromatic red berried grapes from other grape varieties suitable for cultivation in the Umbria 
region can contribute to the production of this wine

Ǒ*Äæ�ÄÞ�ǑÙë�ÿǑÙ��ƝǑ÷«æ¨Ǒö«Ë½�æǑÙ�Č��æ«ËÄÞǑ�Ä�Ǒ�ǑÙ�Ã�Ùº��½�Ǒ��ÄÞ«æÿƜ

The nose is intense and persistent with hints of blackberry, black cherry and blood orange. Among 
æ¨�ǑČË÷�ÙÞǑæ¨�Ǒö«Ë½�æǑÞæ�Ä�ÞǑËëæǑ��Ëö�Ǒ�½½ƜǑ�½��ºǑÖ�ÖÖ�ÙǑ¢ÙËÃǑÞ¨«Ù�ĄǑ«ÞǑÃ�Ùº��ƝǑ¢Ë½½Ë÷��Ǒ�ÿǑÄëæÃ�£Ǒ
�Ä�Ǒ�½Ëö�ÞƜǑ`Ë�Þæ��Ǒ¨«ÄæÞǑË¢Ǒ£ÙËëÄ�Ǒ�ËĈ��ƝǑ�ÙÿǑæË����ËǑ�Ä�ǑÞ�Ä��½÷ËË�ƜǑFÄǑæ¨�ǑċÄ�½ǑÄËæ�ÞǑ�ëÞæÿƝǑ
graphite and potpourri prelude to a beautiful balsamic resin and licorice.

*ÄǑæ¨�ǑÃËëæ¨ǑÿËëǑ��ÄǑÖ�Ù��«ö�Ǒ�Ǒ¢Ù�Þ¨Ǒ��«�«æÿǑ���ËÃÖ�Ä«��Ǒ�ÿǑċÄ�Ǒæ�ÄÄ«ÄÞƟǑËö�Ù�½½Ǒ��½�Ä���ƝǑ÷«æ¨Ǒ
good sapidity and a pleasant persistence in the mouth.

`¨�ǑÃËÞæǑ�½�£�ÄæǑ�þÖÙ�ÞÞ«ËÄǑË¢ǑËëÙǑ½�Ä� 
A wine with a complex, fascinating, intriguing bouquet. Its evolution in the glass is continuous, 
it lets itself be discovered over time, sip after sip. The aging potential is immediately perceived 
in the mouth.


