
Denomination IGT Toscana

Farming method Organic

Production area San Casciano in Val di Pesa, Florence

Altitude and exposition 270-350 m ASL, South

Soil composition Pliocenic hills rich of river stones

Density of plantation 5,800 plants per ha/2,347  plants per acres

Training form Low spurred cordon

Average age 20 years

Grape variety Sangiovese 100%

Date of harvest Last week of August

Fermentation The grapes are harvested earlier than natural ripening.

Contact with the skins for a few hours. Soft pressing and cold

fermentation with no added yeasts.

Ageing Stainless steel vats

Date of bottling March 28th 2023

Production in bottles 4.000 (0,75 l)

Alcohol level 13%

Awards 2021: 90 pts Tony Wood                                                                                                        

2020: 90 pts Falstaff, 92 pts Tony Wood                                                                   

2019: 91 pts Michael Apstein                                                           
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