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sette il giomo tredici del mese di
oltori: Agnoni Cesare, Pistilli
ni Fernando, Ceracchi Carlo,
e, Chiominto Luigi, Agnoni
i comparenti & costituita una

ta denominata Cincinnato’.

bbe origine.
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e RAW MATERIAL
Selected, destemmed marc from the varieties growing on the Cori hills
and foothills.

¢ DISTILLATION

Continuous steam method. Distillation is slow, fostering the formation
of the volatile compounds that develop the aromas.

¢ PRODUCTION
Closely linked to the growing year’s harvest.
* AGING
18 months in casks.
e APPEARANCE
clear, pale amber,
e AROMATIC PROFILE
fragrant, delicate and harmonious
* TASTE

soft, pleasantly sweet, rich with the complex nuances of aging in casks
that impart a pleasantly bitter note.

e ALCOHOL
45% vol
e SERVING HINTS

Room temperature (18—20 °C) in tulip glasses
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COOPERATIVA AGRICOLA CINCINNATO AR.L
Via Cori - Cisterna km. 2 - 04010 Cori (LT)

Tel. +39.06.9679380 - Fax +39.06.9677473

P.l. 00112740592

E-mail info@cincinnato.it

www.cincinnato.it




