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Angelini Estate
Vino di Vittorio 2012
“...shows a slightly mature bouquet of
crushed cherries, plum, balsamic spice,
moist fall leaves and a hint of cinnamon.
On the palate, silky textures soothe the
senses with dark ripe fruits, as cool-toned
minerality and hints of fine tannin
slowly settle in. The finish is long with
a twang of savory herbs, tugging at the
cheeks and leaving a bit of a
rustic wood element.
This blend of 90% Sangiovese, with 8%
Merlot and a splash of Pergola Rosso, is
matured in large botti and released late,
providing consumers with the opportunity
to purchase a mature Marche Rosso
for drinking tonight...”
Eric Guido Review Date: June 2020
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Angelini Estate
Vino di Vittorio 2012
“...shows a slightly mature bouquet of
crushed cherries, plum, balsamic spice,
moist fall leaves and a hint of cinnamon.
On the palate, silky textures soothe the
senses with dark ripe fruits, as cool-toned
minerality and hints of fine tannin
slowly settle in. The finish is long with
a twang of savory herbs, tugging at the
cheeks and leaving a bit of a
rustic wood element.
This blend of 90% Sangiovese, with 8%
Merlot and a splash of Pergola Rosso, is
matured in large botti and released late,
providing consumers with the opportunity
to purchase a mature Marche Rosso
for drinking tonight...”
Eric Guido Review Date: June 2020
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Angelini Estate
Vino di Vittorio 2012
“...shows a slightly mature bouquet of
crushed cherries, plum, balsamic spice,
moist fall leaves and a hint of cinnamon.
On the palate, silky textures soothe the
senses with dark ripe fruits, as cool-toned
minerality and hints of fine tannin
slowly settle in. The finish is long with
a twang of savory herbs, tugging at the
cheeks and leaving a bit of a
rustic wood element.
This blend of 90% Sangiovese, with 8%
Merlot and a splash of Pergola Rosso, is
matured in large botti and released late,
providing consumers with the opportunity
to purchase a mature Marche Rosso
for drinking tonight...”
Eric Guido Review Date: June 2020
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Vino di Vittorio 2012
“...shows a slightly mature bouquet of
crushed cherries, plum, balsamic spice,
moist fall leaves and a hint of cinnamon.
On the palate, silky textures soothe the
senses with dark ripe fruits, as cool-toned
minerality and hints of fine tannin
slowly settle in. The finish is long with
a twang of savory herbs, tugging at the
cheeks and leaving a bit of a
rustic wood element.
This blend of 90% Sangiovese, with 8%
Merlot and a splash of Pergola Rosso, is
matured in large botti and released late,
providing consumers with the opportunity
to purchase a mature Marche Rosso
for drinking tonight...”
Eric Guido Review Date: June 2020
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