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CANTINA TOLLO

PINOT GRIGIO IGT
TERRE DI CHIETI VITI DI MEZZO

GRAPES 100% PINOT GRIGIO

REGION PROVINCE OF CHIETI, ABRUZZO

HARVEST SECOND HALF OF AUGUST

WINEMAKING DESTEMMING OF THE GRAPES, SOFT PRESSING 
OF THE CRUSHED GRAPES AND TEMPERA-
TURE-CONTROLLED FERMENTATION IN STAIN-
LESS STEEL TANKS.

TASTING NOTES PALE STRAW YELLOW COLOR WITH GREENISH 
HIGHLIGHTS. FRESH AND FRUITY FRAGANCE, 
WITH DISTINCT NOTES OF EXOTIC FRUIT, ELE-
GANT FLORAL SCENT ON THE FINISH. MEDI-
UM-BODIED, DELICATE, SAVOURY.

FOOD PAIRING FISH STARTERS, SHELLFISH, FISH RISOTTO, 
SPAGHETTI WITH CLAMS, CHITARRINA ALLO 
SCOGLIO (SEAFOOD PASTA), ROAST FISH, 
SALMON, WHITE MEATS AND FRESH CHEESES.

# V I N O V E R I T A S F L



CANTINA TOLLO

CHARDONNAY
VITI DI MEZZO

GRAPES 100% CHARDONNAY

REGION ABRUZZO

HARVEST SECOND DECADE OF AUGUST

WINEMAKING CRUSHING AND DESTEMMING OF THE 
GRAPES, SOFT PRESSING OF THE CRUSHED 
GRAPES, FERMENTATION IN TEMPERATURE 
CONTROLLED STAINLESS STEEL TANKS.

TASTING NOTES PALE STRAW YELLOW COLOR. FRUITY AROMA 
WITH HINTS OF TROPICAL FRUIT. DELICATE, 
FRESH, AND PLEASANT.

FOOD PAIRING FISH STARTERS, FISH DISHES IN GENERAL, 
ROAST FISH, WHITE MEAT, AND SOFT CHEESES.

# V I N O V E R I T A S F L



GRAPES 100% TREBBIANO FROM ORGANIC FARMING

REGION PROVINCE OF CHIETI, ABRUZZO

HARVEST SEPTEMBER

WINEMAKING GRAPE CRUSHING, SOFT PRESSING OF THE 
CRUSHED GRAPES AND FERMENTATION IN 
TEMPERATURE CONTROLLED STAINLESS STEEL 
TANKS.

TASTING NOTES COLOR: PALE STRAW YELLOW WITH GREENISH 
HIGHLIGHTS.
AROMA: FRUITY, WITH HINTS OF TROPICAL 
FRUIT AND FINE FLORAL NOTES. 
TASTE: MEDIUM-BODIED, FRESH AND DELICATE

FOOD PAIRING FISH STARTERS, LIGHT FIRST COURSES, AND 
WHITE MEATS

CANTINA TOLLO

BIANCO ORGANIC
TERRE DI CHIETI

# V I N O V E R I T A S F L



GRAPES 100% MONTEPULCIANO FROM ORGANIC 
FARMING

REGION PROVINCE OF CHIETI, ABRUZZO

HARVEST OCTOBER

WINEMAKING FERMENTATION WITH MACERATION OF THE 
SKINS IN CONTROLLED TEMPERATURE STAIN-
LESS STEEL TANKS

TASTING NOTES COLOR: BRIGHT RUBY RED WITH PURPLE HUES
AROMA: FRESH, FRUITY AND PLEASANT. 
TASTE: MEDIUM-BODIED, SAVOURY AND 
SLIGHTLY TANNIC

FOOD PAIRING SIMPLE FIRST COURSES, WHITE MEATS AND 
COLD CUTS

CANTINA TOLLO

ROSSO ORGANIC 
TERRE DI CHIETI

# V I N O V E R I T A S F L



GRAPES 100% MONTEPULCIANO D’ABRUZZO

REGION PROVINCE OF CHIETI, ABRUZZO

HARVEST OCTOBER

WINEMAKING METHOD OF MACERATION WITH SKINS MAC-
ERATION OF THE SKINS AT CONTROLLED TEM-
PERATURE
FERMENTATION TEMPERATURE 25°C
MALOLACTIC FERMENTATION PARTIAL
AGEING PROCESS 6 MONTHS IN STAINLESS 
STEEL TANKS ON YEASTS

TASTING NOTES COLOR: RUBY RED WITH HINTS OF VIOLET
AROMA: RED FRUIT, VIOLET, LIQUORICE
TASTE: FULL-BODIED, WELL STRUCTURED, WITH 
SMOOTH TANNINS

FOOD PAIRING FOOD TO SERVE WITH TASTY FIRST DISHES, 
ROAST MEAT, SEMIMATURE CHEESES

CANTINA TOLLO

MONTEPULCIANO D’ABRUZZO
FEUDO ANTICO ORGANIC

# V I N O V E R I T A S F L



GRAPES 100% PINO NERO

REGION ABRUZZO

HARVEST SEC

FOOD PAIRING BEEF, PASTA, VEAL, POULTRY

CANTINA TOLLO

PINOT NERO IGP ORGANIC
VITI DI MEZZO

# V I N O V E R I T A S F L



GRAPES 100% CABERNET SAUVIGNON

REGION ABRUZZO

HARVEST SECOND DECADE OF SEPTEMBER

WINEMAKING FERMENTATION WITH MACERATION OF THE 
SKINS IN TEMPERATURE-CONTROLLED STAIN-
LESS STEEL TANKS

TASTING NOTES

FOOD PAIRING MEAT DISHES, WHITE MEATS, SOFT TO MEDIUM 
AGED CHEESES

COLOR: BRIGHT RUBY RED WITH PURPLE HUES
AROMA: CHERRY, BLACK CHERRY WITH SUB-
TLE FLORAL NOTES
TASTE: MEDIUM-BODIED, SAVOURY AND 
SMOOTH

CANTINA TOLLO

CABERNET SAUVIGNON
VITI DI MEZZO

# V I N O V E R I T A S F L



GRAPES 100% MERLOT

REGION ABRUZZO

HARVEST MID-SEPTEMBER

WINEMAKING FERMENTATION WITH MACERATION OF THE 
SKINS IN TEMPERATURE-CONTROLLED STAIN-
LESS STEEL TANKS.

TASTING NOTES

FOOD PAIRING EXCELLENT WITH SIMPLE FIRST COURSES, MEAT 
COURSES AND COLD CUTS.

COLOR: BRIGHT AND BRILLIANT RED
AROMA: AROMA OF RED FRUITS, FRESH AND 
PLEASANT.
TASTE: MEDIUM-BODIED, SAVORY AND 
SLIGHTLY TANNIC.

CANTINA TOLLO

MERLOT 
VITI DI MEZZO

# V I N O V E R I T A S F L


