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> Form of agriculture: organic system certified since 2009

>Vineyards: located in Ripa d'Orcia at 300 meters a.s.l.

>Soil: clay and limestone alluvial soils with varying sand content

> Exposure: South-West

> Grape mix: Sangiovese from the oldest 25-year old vineyards

> Training system: spurred cordon with 4,000 plants per hectare

>Yield per hectare: 40 - 50 g

>Manual harvest: harvested in the second half of September

> Vinification: after careful selection, the grapes are fermented in steel vats at a
controlled temperature; this process is then followed by a long post-fermentation
maceration. The wine is then aged in Allier French medium-sized oak casks, which
softens the typical Sangiovese tannins

> Ageing: 30 months in 500-litre medium-sized oak casks, al least 6 months in the bottles

> Bottling: 36 months after harvest

> 0rganoleptic characteristics: it is a well-structured wine, of good complexity, and
very persistent; the ruby red colour with violet reflections anticipates the remarkable
intensity of the red berries. The final flavour in the mouth is given by the graceful
tannins of mature Sangiovese

> Production: 2,700 bottles

>Serving suggestions: uncork at least one hour before serving in large red wine glasses,
at a temperature of 18 °C. In this unfiltered wine, any sediment is synonymous with

authenticity.

The winegrover recommends: the elegance and the tannic texture make it perfect
for accompanying meat dishes, especially grilled, such as Florentine steak and
tagliata (thinly sliced beef).

ALCOHOL CONTENT: 14,5% VOL
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