
P
IA

N
T

A
G

R
E

R
O

 2
0

13
R
O

S
S
O

 D
E
L
L
'U

M
B
R
IA

ID
E
N

T
IF

IC
A

Z
IO

N
E
 G

E
O

G
R
A

F
IC

A
 T

IP
IC

A

P
ro

d
o
tt
o
 e

 i
m

b
o
tt
ig

li
a
to

 a
ll
'o

r
ig

in
e
 d

a
Produc

ed and
 Estate

 Bottled
 by

A
z
ie

n
d
a
 A

g
r
ic

o
la

 G
ia

m
p
a
o
lo

 T
a
b
a
r
r
in

i
T
u
r
r
it
a
 -

 M
o
n
te

f
a
lc

o
 (
P
G

) 
-
 0

6
0
3
6
 I
ta

li
a

750 ml
  
  
  

A
lc

. 
1
3
%

 b
y
 v

o
l.
 L

o
tt
o
 1

1
/
1
6

B
o
tt
ig

li
e
 p

ro
d
o
tt
e
: 
3
0
1
 -

 B
o
tt
ig

li
a
 n

u
m

e
ro

: 
C

o
n
ti
e
n
e
 S

o
lf
it
i 
-
 Conta

ins Sulp
hites

N
o
n
 d

is
p
e
r
d
e
r
e
 n

e
ll
'a

m
b
ie

n
te

 -
 Don't 

Litter th
e Envir

onment
 

PIANTAGRERO
Umbria Rosso 
indicazione geografica tipica

Another wine that’s the result of Tabarrini’s 
research and curiosity, Piantagrero comes from an 
ancient grape called ‘Grero’ that time has almost 
forgotten. It gives life to a unique wine for the 
area – concentrated, of an impenetrable colour, with 
an enticing deep aroma that fills the mouth with an 
explosive force.

Appellation Umbria Rosso IGT

Production Area Montefalco

Grape Varieties 100% Grero

Vineyard Exposure East

Year of Planting 2006

Altitude 400 a.s.l.

Training System Guyot

Numbers of Plants per hectare 4.800

Characteristics of the soil Silty, clay, loose.

Yield per Hectare 15 quintals

Vinification
Macerazione sulle bucce di 
almeno 1 mese

Aging of wine Skins contact for over 1 month

Aging in bottle 18 months

Number of bottles produced


