VINTAGE: 2019

*  Growing season rainfall: 304 mm

*  Yield: 65 g/ha

*  Average temperature during growing season: 20.3°C
*  Hand harvested on September 26th

APPELLATION: IGT Toscana Sangiovese
VARIETALS: 100% Sangiovese
VINEYARD Macelli

Soil composition: Thin layers of clay, sedimentary marl and sandstone
with yellow sand

»  Extension: 2ha

e Training system: Spurred cordon

e Density: 6,250 vines/ha

VINIFICATION

Fermented in 45 and 65hl temperature-controlled Slavonian oak barrels.

AGEING

24 months in 30 and 40hl Slavonian and French barrels, 6 months in
concrete vats and 2 years in bottle before release.

TECHNICAL DATA
Alcohol: 13.5%
- PH:34

* Total Acidity: 5.3
e Residual SO2: 18

PRODUCTION: 11,600 bottles and 127 Magnums
TASTING NOTES

A wine defined by purity, offering a clear and authentic expression of
Sangiovese.

Aromatic notes of crushed raspberry and cranberry are lifted by sweet
blueberry fruit. Subtle spice notes of cinnamon and cardamom add
complexity.

The palate is juicy yet structured, with bright acidity and sharp freshness.

The tannins are smooth and silky, giving balance and flow.
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