Fantini Casale Vecchio Montepulciano d’Abruzzo
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T 4 2022 Korea Wine Challenge(KWC) - Gold Medal(Vint.2020)
Luca Maroni - 947 (Vint.2019/2018)
2018 Luca Maroni - 958 (Vint.2016)
2018 Korea Wine Challenge(KWC) - Silver Medal(Vint.2017)
2016 Mundus Vini - Glod Medal (Vint.2014)
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- Serving Temp. 16-18°C
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