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“A sauvignon blanc with floral aromas of tuberose,
vibrant sweet pineapple, sage and balsamic.
Medium-bodied with weight, a silky texture and
crisp acidity. Long, refreshing finish with precise
phenolics. Drink or hold.”

Aldo Fiordelli
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“Bright golden yellow with dark nuances. Intense
bouquet of tropical fruits with aromas of mango
and passion fruit, followed by a hint of green
notes. Polished on the palate, again fruit-forward
with pineapple, vibrating gently and lingeringly on
the tongue.”

Othmar Kiem, Simon Staffler
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“Showing a golden hue, the Famiglia Cotarella
2022 Sauvignon Blanc Il Punto is the fourth
vintage created, with just 4,000 bottles made.
This wine shows a mature expression of the
grape with honey and Golden Delicious
apple. It is fermented in both stainless steel
and large oak cask and matures in oak for
three months. On second nose, you get
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tropical tones of mango and papaya. This is a
Il P"“"] generous wine with a slightly waxy but
g i fragrant finish complete with mineral volcanic
- COTARELLA ———— notes to follow.”

Monica Larner
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COTARELLA

ﬁ TENUTA MONTIANO SAUVIGNON LAZIO
LAZIO IGP
IL PUNTO

RICONOSCIMENTI / AWARDS

IL PUNTO 2020
* 95/100 Guida Essenziale ai Vini d’ltalia 2023 — Doctor Wine



