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100%
sangiovese

24months

in french 
oak 
barriques
and 42hl 
barrels 

6months

in bottle

Appellation: Montecucco Sangiovese Riserva DOCG
Grapes: 100% Sangiovese 
Vineyard: Alto Poggio
Planting year: 2002
Characteristics of the soil: medium tending to clayey, 
with a deep pro�le rich of thin skeleton and outcropping 
bedrock
Exposition: south-west
Altitude: 370 m asl
Planting density: 5.500 plants/ha
Pruning system: spurred cordon (Royat cordon)
Yield per hectare: 5 tonnes
Harvest: manual in boxes, in the �rst half of October 
Vini�cation: the grapes carefully harvested are manually 
selected on a sorting belt in the winery, before the begin-
ning of the alcoholic fermentation with selected yeasts, at 
a constant temperature of 23°C. The maceration is about 
25-30 days long, with pumpovers exposed to the air till the 
end of the fermentation and manual cap punching.
Duration of the alcoholic fermentation: 12-15 days
Malolactic fermentation: spontaneously in big wooden 
barrels and “second passage” barriques
Maturation: 24 months in French oak barriques of “second 
passage” and 42 hl barrels with repeated batonnages in 
order to promote the extraction from the lees 
Aging: not less than 6 months in bottle
Analytical bottling data
Alcohol: 14,56 %vol
Residual sugar: 1,5 g/l
Total acidity: 5,4 g/l
pH: 3,39
Volatile acidity: 0,34 g/l
Total dry extract: 32 g/l

The season:   
One of the best season for a production of great importan-
ce wines in the Maremma inland, on high hills  and well 
ventilated areas as ours. A regular winter has been followed 
by a hot spring, with few rainfall and a good ventilation. 
The summer has been very di�cult with the second half of 
August which scored temperatures above the average for 
this season. During this period our deep and rich of skele-
ton soils was fundamental, they succeeded in keeping the 
coolness and the plant only in a light water stress without 
interruption of the physiological activity. Our agronomical 
choices went to reduce the production through a heavy 
bunches thinning. These choices drove us to obtain 
concentrated but equilibrated wines, rich of sapidity and 
with intense and persisting fragrance.  


