
Story of the wine:
The Montepulciano d’Abruzzo DOC La Lepre from Diversitas captures the essence

of its namesake, the Italian hare, native to Central-Southern Italy. Located in
Loreto Aprutino, Diversitas embraces a diverse approach to winemaking by

renting plots in various sub-regions of Abruzzo. This strategy allows them to
showcase indigenous varieties, reflecting the region’s rich biodiversity of both

mountainous and coastal landscapes. With a commitment to the Abruzzo
terroir, Diversitas produces wines that embody depth, character, and the local

wildlife's essence.
 

Varietals:
100% Montepulciano

Area:
Abruzzo, Italy

 
Ageing: 

This Montepulciano d’Abruzzo DOC undergoes fermentation at 18°C, followed by
six months of aging in 34hl oak barrels. The aging process allows for the

development of its intense ruby-red color and violet undertones while
enhancing the wine's rich fruit character and incorporating elegant oak spices.
Careful attention to the growing environment ensures a high-quality wine that

expresses its unique terroir.

Descriptions for Wine List:
La Lepre offers an inviting bouquet of ripe red fruits, such as cherry and plum,

with hints of spice from oak aging. On the palate, it is rich and juicy,
showcasing vibrant fruit flavors and lively acidity. The wine's well-structured

tannins and elegant oak framing make it a delightful pairing for lamb, pork, and
seasoned cheeses. Best enjoyed at 18°C, it beautifully complements hearty

dishes and adds warmth to any gathering.
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