
MONTEPULCIANO 

D’ABRUZZO DOC    

100% Montepulciano  
 

 
 
 

 

NAME: Casanova 

TYPE: Red 

GRAPES: 100% Montepulciano 

DOC/DOCG: Montepulciano d'Abruzzo Doc 

PRODUCTION AREA: Contrada Torri, Torano 
Nuovo (TE) 

ALTITUDE OF THE VINEYARD: 250 m above 

sea level.  

SOIL TYPE: calcareous and  stony 

TRAINING AND PRUNING SYSTEM: 

Simple curtain row with spurred cordon 

PLANT DENSITY: 4,000 vines per hectare 

AGE OF THE VINEYARD: 35 years 

YIELD PER HECTARE: 110 quintals 

HARVEST TIME: mid-October 

HARVESTING: manual 
____________ 
 

 

VINIFICATION: preparation of the pied de 

cuve 7 days before harvesting, hand 

harvesting, spontaneous fermentation with 

80% skins in a steel tank with a controlled 

temperature of 28°, maceration with the skins 

for 10 days, aging in steel for 12 months and 

in bottle for 6 months 

ALCOHOL CONTENT: 14.5% 
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