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----------------------------------------------------------------------------------------------------- . TECHNICAL FILE

VINEYARDS: Vines of 2004, with 4500 vines per hectare, spurred-cordon
training.

GRAPE VARIETY: 95% Large-berried Sangiovese, Romagna and Tuscany
biotypes, 5% other grapes.

WINEMAKING TECHNIQUES: The Sangiovese grapes are fermented in
temperature controlled stainless steel tanks. The contact of the wine with

the skins lasts an average of 14 days, followed by the malolactic .
fermentation. . ORGANISMO DI CONTROLLO C O N TACT
_____________________________________________________________________________________________________ : AUTORIZZATO DAL MIPAAF:

. IT-BIO-004 - -
AGEING: Minimum 6 months in stainless steel tanks and a minimum of 2 . AGRICOLTURAITALIA infoldpandolfa.it
months in the bottle. . Phone +39 0543 940073
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NUMBER OF BOTTLES PRODUCED: 60.000.
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