Tenuta Buon Tempo [WINE TIP]
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Tenuta Buon Tempo, Rosso di Montalcino
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+ 4 James Suckling - 927 (Vint.2018)

Antonio Galloni Vinous — 917 (Vint.2018)
Decanter World Wine Awards — 89 (Vint.2016)
James Suckling - 917 (Vint.2015)
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. Color  Er2(Vivid) 4 EQ 2H| A7
- Aroma AlMSH OtAEE ZH Q2 2|9l HEE2{2 OtZ0}
- Palate HEB2 HAXQ AR 0| OF, A7HO| F L E AMMSH A of B A
- Pairing  AlMSHOFXHE ZEQ TE2HEQL Aetd| &, EOLE H|O|AQ| LUtAEL &

- Serving Temp.  16-18°C
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