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Growing up as an Italian American, it has always been
about great food and wine. But not until I visited Italy with
my family for the first time, did I truly understand. We
were introduced to the Galasso family of the San Lorenzo
winery in Abruzzo. A friendship and a partnership
was born. I fell in love with Montepulciano D’Abruzzo.
A wine as structured as a Cabernet, as elegant as a Merlott
and as gentle as Pinot Noir. Perfect if you’re serving a
hearty pasta dish or a slice of pizza, a grilled steak or a
spicy seafood dish. Enjoy it with your friends and family.
- Paul Castronovo -

Classification: I.G.T. Colli Aprutini.
Type Of Wine: White.
Grape Varieties: 100% Pecorino
(An ancient Autoctonous vine)
Harvest: September.
Vinification: The grapes are crushed and destemmed; the juice
is clarified through settling cold overnight and then
inoculated with selected pure yeast. Fermentation
and storage in stainless steel vessels.
Characteristics: Straw yellow with light golden hue. Very intense,
fruity. This wine offer a wide range of aromas,
especially of green apple, exotic fruit, honey. Tasty,
elegant, it’s characterized by a important structure
and a good balance between alcohol and acidity.
Extraordinary aromatic persistence.
Pairing: It’s ideal with seafood hors d’oeuvres, fish and white
meat dishes.
Serving Temperature: 10 – 12° C

Classification: D.O.C.
Type Of Wine: Red.
Grape Varieties: Castronovo Vineyards Montepulciano
d’Abruzzo.100% Montepulciano D’Abruzzo.
Harvest: October.
Vinification: Long maceration on the lees at low temperature
(14-20 days), soft press 18 months in Slavonia oak
and French tonneau.
Refining: 6 months in bottle at cellar temperature.
Characteristics: Ruby color with purple hue, firm, persistent nose,
intensely fruity; bilberry, mulberry and plum notes
followed by spicy and rich balsamic tones of vanilla
and coffee. Full and fruity structure. It is a gentle
and spontaneous wine, with sweet and velvety
tannins, great aroma, perfect from nose to mouth.
Pairing: Excellent with rich dishes such as red meats, game
and aged cheeses.
Serving Temperature: 18°C/64°F

Size

Btls Per Case

CASTRONOVO VINEYARDS MONTEPULCIANO D’ABRUZZO

750ML

12

CASTRONOVO VINEYARDS PECORINO

750ML

12

Alc/Vol

Weight

UPC

13%

29.76 lbs.

088320006360

13%

30.86 lbs.

088320006384
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