SASSOALLORO

JACOPO BIONDI SANTI

30° ANNIVERSARIO

e 1991 - 2021

SASSOALLORO
IGT Toscana

TENUTA CASTELLD DI MONTEPO
JACOPO BIONDI SANTI

A new, fresh, vound and dynamic Sangiovese
[raws the great Bionds Sanii tradition.
Sassoalloro i the name of a gigantic erravic rock of voleanic origin
wihich for centuries has given rvise ta many legends,

AREA OF PRODUCTION: ALTITUDE: REFINEMENT:
Scansano (Grosseto] from 300 w0 450 mecers a.s.1. 14 months in barrigues of not
roasted Troncais oak
COMPOSITION OF THE S0OIL: HARVEST:
“Oalestre” of encenic origin erd of ."i-r.'|11r:u|1|.'r GRAPES:

Sangiovese Grosso BEST1 1%
EXTFOSURE OF THE VINEYARDS:
WAL, 5"‘|.|T|'I'“|'|:‘5|:

Cag

Aeralineg noles:

COLOUR: NOSE: FALATE: LOMGEVITY: FARE WITH:
brilliant ruby red fruiry, fresh. gentle and 23 years selecred mears and
with vieler ones inrense, velvery, elegant, poast, salowarer

predominant long lasting yer fishes
of sweet violet v.l'l.':l.d:r'"

s
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