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PRODUCTION ZONE: The estate consists of two distinct vineyard parcels, 
both  proprietary. The first, Le Prata, is located at close to 1650 feet (500 
meters) above sea level and enjoys a southwestern exposure La Torre, 
instead, has a southeastern exposure at approximately 1375 feet above 
sea level.  The two wines are blended together and then bottled as the 
sole house Rosso di Montalcino.  

Sangiovese 100% GRAPE VARIETIES:    

TRAINING SYSTEM:   

DENSITY:         

       mono-lateral cordon de Royat 

  2400 vines per acre (6000 per hectare. 

PLANTING YIELD PER ACRE/HECTARE:  2.2 tons per acre  (5.5 tons per 
hectares) 

CLIMATE OF GROWING SEASON:  Not a particularly hot summer, but 
well balanced in its weather and characterized by  end of the season 
rains which slightly delayed harvesting operations. There are, 
nonetheless, interesting prospects for the evolution of the wine. The 
vintage, on the whole, is one which can be considered quite positive. 

 a natural one, without use of selected yeasts 
TYPE OF 
FERMENTATION:  

FERMENTATION TECHNIQUES: free course was left to the action and vigor 
of   the house’s natural yeasts. The fermentation itself lasted 35 days, profiting 
from the juicy pulp and thick skins of the grapes. 

OAK AGING:   After the completion of the malolactic fermentation, for ten 
months in 265, 800, and    1300 gallon (1000, 3000, and 5000 liter)  Slavonian 
oak casks. The wine was then given a five month of bottle aging before 
commercial release.  

COLOR, AROMA, AND FLAVORRuby red in color with aromas which recall 
the pulp of red. First and foremost plums, along with floral notes. The  wine is 
fleshy with pleasurable and elegant tannins. As is traditionally the case of our 
Rosso di Montalcino, the wine gives much immediate drinking pleasure.  

AVAILABLE FORMATS:    .375, .75, and 1.5 LITERS  
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