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Complete Wine Name (Varietal + Fanciful Name)

Montefalco Rosso D.O.C.

Vintage (Year only)

2019

General Information

Company Legal Name

Cantina Fratelli Pardi società agricola semplice

Brand Name

Pardi

Winemaker Name

Pardi Alberto mario e Giovanni Dubini

Key Wine Facts

Product Group (Red, White, Rose, Sparkling, etc.)

Red Wine

Grape varietal(s). Please include % of each grape listed.

70% sangiovese

15% sagrantino

7,5% merlot

7,5% Cabernet s.

Alcohol % on Laboratory Analysis

14.8%

Alcohol % on Label

14.5%

Acidity %

5.9
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Residual Sugar

3.32

Vineyard

Province/Region (Abuzzo, Basilicata, Marche, Piemonte, etc.)

Umbria

Appellation Name/Zone

Montefalco Rosso

Appellation Quality

DOC

Single Vineyard or Commune?

Single Vineyard

Vineyard Name

Collerfuso

Vineyard Hectares (ha)

3.48 Ha

Vineyard Exposition (North, South, East, West, etc.)

E-SE

Year vineyard was planted

2000

Are there particular clones of grapes planted?

Sangiovese clone is a Emiliano *- Romagnolo clone. So very fruty and fresh

What is the Soil Type?

Sedimentary soil. 

Trellis Type or System

Spurred cordon (cordone speronato)

Harvest & Winegrowing

Harvest method

By hand

Harvest Date/Vendemmia

26-09-2019

Describe the weather during this growing season-what challenges did you face?

Normal winter temperatures. Since spring we have had warm and scorching temperatures compared to the last
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few years. Good rains in the summer have maintained a correct water level thus avoiding stress. Slightly

delayed maturation ensured excellent phenolic maturation with soft tannins. 

Winemaking

How did you sort the fruit? Manually or with vibrating table? Please describe.

The fruit was  manually selected

Did you crush and destem, or did you use the stems?

The vinification of the four grapes took place at different times, so as to harvest the grapes at the right degree of

maturation . So the wine is an assembly, not a blend of grapes. The harvested grapes are de-stemmed and

lightly cut to allow the juice to flow out. 

Cold maceration used, if so how long?

Cold maceration is not used

Type of yeast used? Commercial or indigenous?

Neutral commercial

Punch down or pump over?

Punch down

Malolactic Fermentation?

Yes

If malolactic, what percentage?

all

Post fermentation maceration used? If so, how long?

We dont use post fermentation maceration.

Fermentation temperature

We prefer to make a fast fermentation, so as to have only 10 days of maceration. then fermentation

temperatures range from 75 ° F to 82 ° F 

If wood, what is the barrel size, age & type of oak?

26 Hl barrels, 10 years old barrels, european oak

Barrel cooper and forest, toast level of oak

Franch and Slovenian oak, ligth tost level.

Aging time in stainless tank or wood, etc.

Inox 6 months, oak barrels 12 months,

Additional aging time in bottle

6 months

Aging Potential

4-6 years
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Tasting Notes

Describe the wine's COLOR

Ruby red color.

Describe the wine's AROMA

The fruity aromas are: strawberry, cherry, currant.

The floral aromas are: jasmine, violet, lavender 

The spicy aromas are: green pepper, nutmeg

The vegetable aromas are: oolong black tea 

Food pairings/abbinamenti gastronomici

Pasta dishes like ravioli, cannelloni, lasagne. Red meats. With aging, game and hard cheeses like parmesan or

cheddar

Enter winemaker tasting notes.

Classic ruby red. Nose of beautiful expressive originality, which in its sweetness recalls a Mediterranean

character of red fruit flowers. In the mouth it has a welcoming impact which however reveals an expressive,

elegant, refined texture and a finish rich in mineral nuances. 

Packaging and Packing

Type of bottle closure

Agglomerated Cork

Container Type

Bottle

Container Material

Glass

Case Box Material

Cardboard

Bottle type and color (Burgundy, Bordeaux, Renning, etc.)

Burgundy, color dead leaf

Weight per FULL bottle in LBS (bottle + wine)

2.54 LB

Bottle Dimensions

Width Height

Dimensions in INCHES 2.56 11.12
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Bottles per Case

12 pack (8.00 Euro Ex-Cellar or under per bottle /  8,00 Euro Ex Cantina o meno a bottiglia)

Case Dimensions

Length Width Height

Dimensions in INCHES 13.40 10.24 12.60

Select Cases / Pallet Configuration

��-Pack: 60 cases / pallet

Layers / Pallet

4

Cases / Layer

14

UPC Code

8032986401450

COLA #

Bottling Date

02-11-2022

Total Quantity Produced (bottles)

28.000

Estimated Total Bottles to be allocated to the U.S.

8.000
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