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Denomination: Montepulciano d’Abruzzo DOP
Production area: Loreto Aprutino (PE)

Grape Variety: Montepulciano 100%

Soil: Clayey / Calcareous

Altitude: 250 mt

Cultivation method: Integrated farming
Training Method: Abruzzo Pergola

Year of implantation: 1960-1970

Production per hectare: 120, 130 g.li/ha
Harvest time: beginning of October
Vinification method: spontaneous fermenta-
tion in small concrete tanks without temperatu-
re control.

Service temperature: 18°C

CIAVOLICH

1853

Montepulciano d’Abruzzo DOP

The 2017 wine season passed in perfect antithe-
sis to the previous season, a trend that is now in-
creasingly frequent in viticulture which involves
considerable variability in the vegetative deve-
lopment of plants and a heterogeneous orga-
noleptic quality of the grapes and wines.

"Fosso Cancelli Montepulciano” 2017 perfectly
reflects this heterogeneity of organoleptic cha-
racteristics.

Spring was rather cool and humid, with seve-
ral rainy events that accompanied the deve-
lopment of the young shoots of Montepulcia-
no, but summer exploded quickly with a sudden
entry of torrid heat already from the first days
of June, which it lasted for a long time until the
Montepulciano harvest.

The hot summer days have greatly limited the
vegetative luxuriance of the vine plants and the
fungal adversities, but have reduced the water
resources available for the plants so as to bring
the Montepulciano to a condition of stress such
as to anticipate the ripening already in the first
days of October.

Such a torrid year made it essential to anticipate
the grape harvest of about 15 days in order to
maintain a good sugar content and at the same
time to preserve the acidity of the grapes.

The vinification involved numerous pumping
over operations in order to extract the high con-
tent of noble substances, such as color and tan-
nins, possessed by the Montepulciano grapes
in above-average quantities.

The wine, therefore, has a high alcohol con-
tent and at the same time a good degree of
freshness, but above all a structure and a thick
body, with dry extract values around 34 gr/ It.
The wine, after a long aging of 3 years in the
bottle, has an intense ruby red color, aromas
of black cherry, licorice and ethereal hints and
balanced tannins accompanied by a pleasant
freshness.

We produce about 6,000 bottles numbered

on the label.

Alcoholic degree: 14% vol.



