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“selling wine with passion!” 
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Right after the bottling, the Rosso di 
Montalcino 2004, with its intense ruby 
colour, was fresh and fruity in the nose, with 
vivid and lively tannins on the palate. 
After just a couple of months of aging in 
bottle, these tannins have softened 
remarkably, revealing a red wine exhibiting 
the hallmarks of our Sangiovese grapes: a 
wine of bright crimson colour, with piercing 
red fruit and autumnal flavours combined 
with a spicy earth note typical of Argiano's 

perfectly exposed, plateau-sited vineyards.    

    
 

   

SSS$$$   333888...000000 Nett per bottle 

(Limited to 6 bottles per customer) 
 

Call Auric Pacific Fine Wines @ 6291 1947 

or email sales@apfw.com.sg now to order 
 

*Offer ends 11 Mar 2007 

*Whilst stocks last 
  


