VIGNEDILEO

LALOCCO
|.G.T. Marche Rosso

Staffolo district, ancient classic zone
Calcareous, south exposure
Montepulciano 100%

Guyot

Third week of October

Maceration-fermentation at controlled temerature
for 10-15 days

After 6 months in cement tanks, in the next February
It gets refined in new barrique for minimum 18 months

Intense ruby red

Scents that reminds wild cherry, black cherry and
withered plum

Full-bodied and enveloping, with deep tannic frame

—LALO CCO——-—— Red grilled or roasted meat, wild meat, aged cheese

18-20°C

Ageing wine, if properly conserved may be refine
for 10 years or even more in best vintages

MARS - ;3”50
NDICAZIONE G5 G2 AEICA TIPICA

AZIENDA AGRICOLA TRE CASTELLI
via San Francesco, 2/A - Staffolo (AN) ITALIA e tel/fax +39 0731 779283 e e-mail: info@vignedileo.it



