TO SEE OUR
PORTFOLIO

(@) onc!

OPICIWINESANDSPIRITS.COM

©2026 OPICI WINES & SPIRITS, GLEN ROCK, NJ « PLEASE ENJOY RESPONSIBLY

(@) onc!

OPICIWINESANDSPIRITS.COM

©2026 OPICI WINES & SPIRITS, GLEN ROCK, NJ « PLEASE ENJOY RESPONSIBLY

1 PoGaIo

SANGIOVESE

This Sangiovese has a brilliant
purple to ruby color, with
a bouquet of flowers and

‘ strawberries. The taste is dry, yet

round and soft with a lingering

finish. It is well balanced. Enjoy

Il Poggio Sangiovese young. Pair
this wine with roasts, chops,

_ poultry, blackened seafood,

SINGIOVESE 4{5 spicy seafood stews, and rich

Sty
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appetizers such as Prosciutto
or salami. It also goes well with

pasta dishes, duck or rabbit.
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This Sangiovese has a brilliant
purple to ruby color, with
a bouquet of flowers and
strawberries. The taste is dry, yet
round and soft with a lingering
finish. It is well balanced. Enjoy
Il Poggio Sangiovese young. Pair
this wine with roasts, chops,
poultry, blackened seafood,
spicy seafood stews, and rich
appetizers such as Prosciutto
or salami. It also goes well with

pasta dishes, duck or rabbit.
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SANGIOVESE

This Sangiovese has a brilliant
purple to ruby color, with
a bouquet of flowers and

‘ strawberries. The taste is dry, yet
round and soft with a lingering
finish. It is well balanced. Enjoy

Il Poggio Sangiovese young. Pair

;\% this wine with roasts, chops,

poultry, blackened seafood,
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spicy seafood stews, and rich
appetizers such as Prosciutto
or salami. It also goes well with

pasta dishes, duck or rabbit.
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SANGIOVESE

This Sangiovese has a brilliant
purple to ruby color, with
a bouquet of flowers and
strawberries. The taste is dry, yet
round and soft with a lingering
finish. It is well balanced. Enjoy
Il Poggio Sangiovese young. Pair
this wine with roasts, chops,
poultry, blackened seafood,
spicy seafood stews, and rich
appetizers such as Prosciutto
or salami. It also goes well with
pasta dishes, duck or rabbit.



