VITICOLTORI SULLISOLA DISCHIA

TENUTA MONTE ZUNTA - CRU
Registered Designation of Origin

Type of wine: Red
Grape variety: Piedirosso and Cabernet Sauvignon

Altitude: 400 meters above sea level

Exposure: south

Soil: Volcanic soil rich in potassium and phosphorus
Planting density: 6,000 vines per hectare

Training system: Alberello

Harvest: manual, in mid-October, in 20kg crates

Vinification and aging: Destemming and crushing of
the bunches, followed by fermentation with selected
yeasts at a controlled temperature (24°C) in
refrigerated stainless steel silos. During fermentation
with the skins, pumping over is frequent to promote
the transmission of aromas, tannins and structure
from the skins to the must. After malolactic
fermentation, the wine is transferred to French oak
barriques for about 9 months and then the aging
continues in terracotta amphorae for another 9
months.

The use of sulfur dioxide is minimal and regulated
until bottling.

Colour: intense ruby red

Olfactory notes: fruity, spicy, red fruit, cherries in alcohol, black cherry, black currants, plums, spices, pepper,
licorice, cocoa

Taste — olfactory notes: dry, warm, soft, savory, intense, persistent

Serving temperature: 14-16°C

Bottles produced: 2,000

Examples of pairings: aged cheeses, braised meat, veal cheek with red wine reduction, game, veal chops

The label was created by the Ischian artist Massimo Venia and represents the Monte Zunta vineyard of the same
name above the village of S. Angelo.



