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PRODUCTION ZONE : the estate owns two different and differently located vineyard 
parcels. One is Le Prata, with a southwestern exposure at an altitude of some 1640 feet (500 
meters) above sea level while the other, La Torre, has a southeastern exposure and is 
situated at approximately 1375 feet (420 meters) of altitude. After their period of cask aging, 
the two wines are blended and then bottled to produce one single wine.

GRAPE VARIETIES: Sangiovese 100% 

ALCHOOL: 14%

TOTAL ACIDITY: 5.3 g/l

TOTAL VOLATILE ACIDITY: 0.68 g/l

DRY EXTRACT: 26.9 g/l

TRAINING SYSTEM : mono-lateral cordon de Royat

PLANNING DENSITY: 6000 vines per hectare (2400 per acre)

YIELD PER HECTARE/ACRE: 6 tons per hectare (2.4 tons per acre) 

CLIMATE OF GROWING SEASON: The 2013 vintage was characterized by a rainy winter, 
which re-established proper reserves of ground water in the soil after a rather dry 2012. 
Spring was in line with previous positive vintages and was followed by regular weather 
during the summer, one with useful temperature swings from daytime heat to evening and 
nighttime coolness which contributed to an excellent ripening of the grapes. The rain which 
fell during the weeks preceding the harvest, gave a further contribution to this highly 
interesting vintage, one which will be remembered for wines with a lenghtly aging potential.

TYPE OF FERMENTATION: spontaneous and carried forward solely by indigenous 
yeasts, which work in full freedom and without control of fermentation temperatures.

FERMENTATION TECHNIQUES: completely traditional, utilizing solely indigenous 
yeasts and with continuous, 30 day pumping over and punching down of the skins which 
rose to the top of the fermentation tanks.

OAK AGING: 42 months in 800 and 1300 gallon (3000 and 5000 liter) Slavonian oak 
casks. After bottling, the wine was given an additional eight month period of bottle. 
Aging before commercial release.

NOT FILTERED

COLOR, AROMA AND FLAVOR: an intense ruby red with light purple highlights which 
recall the tonality of violets. The scent of this flower also characterizes the first impact on 
the nose, which is suave and elegant in its fusion with the additional notes of berry fruit. 
The flavors fully correspond to the impression left on the nose. The first impact is firm, 
the mid-palate ample, fruity and floral, the texture heightened by velvety tannins which, 
together with the savory and mineral sensations, give the wine both lenght and persistence 
and an important drinking pleasure.
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