
 

 

 

 

Pieralisi DOC 
Monte Schiavo – Pieralisi for friends Esino Rosso DOC 

APPELLATION 

Maiolati Spontini 

VARIETAL COMPOSITON 

60% Sangiovese and 40% Merlot 

ALCOHOL CONTENT 

14% Alc. By Vol 

WINEMAKING 

The merlot is manually harvested in late September, and the 

Sangiovese is harvested within early October. The red wine is 

vinificated with prolonged maceration with the skin. And in oak 

casks for 25 months.   

TASTING NOTES 

Intense and lasting, an aromatic blend with hints of 

scent running from cassis to vanilla with strong 

hints of prune and wild cherry. With a 

Concentrated, lasting, smooth, with 

sweet tannins. 

FOOD PAIRING 

 It is a perfect pair with beef and 

venison. Best served at 18-20°C. 


