CASTELLO DI SOLOMEO 2019

Nome: Castello di Solomeo

Year: 2019

Alcohol content: Ale. 14 % by Vol

Region: Umbria, Italy

Grape Varieties: Cabernet Franc, Cabernet Sauvignon, Merlot and Sangiovese

Aging & Refinement: 16 months in new French oak barrels, plus 3 years in the bottle.
Visual Notes: Intense ruby red color with lively purplish reflections.

Olfactory Notes: Intense notes of dark berries blend together with delicate hints of flowers and spices on

subtle woodland and balsamic undertones, creating a bouquet of great complexity and refinement.

Tasting Notes: A vibrant, taut sip enveloped by smooth, Velvcty tannins and sustained by a freshness that
gives Vibrancy and makes it very p]casant to drink. Power, harmony and distinction come together to

create a We]]‘SETUCEUTGd and e]cgsmt wine.

Seasonal Pattern: A generous, dry and fresh year, capable of yielding a complex, balanced wine with great

aging potential.

Appellation: Umbria Protected Geographical Indication - Red
Estate-produced and -bottled.
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