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PRODUCT OF ITALY

MONTEPULCIANO D’ABRUZZO LA PADRONA DOC
’g“ RED

. Appellation : D.0.C.
# Grapes Variety : Montepulciano 1007%
R Alcohol Vol : 13 %
l Bottle size : 750 ml = 1,500 ml

Region : Abruzzo

Production area : Loreto Aprutino (Pe)
Vineyard : Abruzzo pergola

Harvest period : from 10 to 25 October
Exposure : south—east

Serving temperature : 16-18°C
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The lively nuances of red please the eyes of this wine, which presents itself with hints of ripe red
fruit, cherries, plums and floral notes. The soft tannins offer great drinkability and pleasantness.
Vinification: Permanence of 7-10 days on the skins with pumping over in the air, followed by
aging in steel and 9 months in 25h| wooden barrels.

The Marchesi de” Cordano winery is conceived as a place for meeting
and sharing, keeping faith with the philosophy that Francesco D’Onofrio
wants to convey with his products. The architecture of the cellar
presents an innovative structure, made entirely of wood, warm and
welcoming, which hosts tastings and meetings and from which a rich
tour itinerary starts. The structure naturally tells the daily life of a
contemporary approach to production that is reflected in the products.
Inside the structure, with part of the processing and the bottling line
totally visible, there is space for a large tasting room that can
accommodate up to /0 quests.



