fine wings & SIS

ARCHESE
OPOLDO

Marchesi Incisa della
Rocchetta
Pinot Nero
“Marchese Leopoldo”

Varietal: 100% Pinot Nero Altitude: 491 asl
Appellation: IGT Piemonte Acidity: g/l
Alcohol %: 14.5 Sugar: g/l
Production: cs Soil:

Tasting Notes: Rustic and textured, aromas of pomegranate, chocolate, and
wild berries are present, which shapeshift into flavors of cherry, blueberry, warm
spice, and fresh tobacco, structured with fine tannins and balance. A fine
example of what Pinot Noir can do in Piemonte, the wine is named “Leopoldo” as
an homage to Leopoldo Incisa, who originally bought Pinot Noir clippings from
his travels in Burgundy more than 150 years ago

Aging: Aged in barriques for up to 14 months.

Food Pairing: Shrimp Alfredo, Pork Nacatamales, Ahi Tuna Steak.

Accolades

2018 91 pts James Suckling

2209 W 15t Street Suite 111 Tempe AZ 85281
p. 480 557 8466 f. 480 557 0556
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