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95% Sangiovese, 5% Canaiolo
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The soils at San Giovanni a Cerreto are . e"sCastelnuovo
composed of yellow quartz sands and marine Siena Berardenga

conglomerates with rounded pebbles and
fossilized seashells. Loose, light-textured, and
highly permeable, these reflective yellow soils
help promote even ripening.

\~X/ inemaking

Grapes coming from our younger vineyards in San Giovanni a Cerreto are first
selected during harvest in the vineyard and then by an optical sorter when they
arrive at the winery; they are destemmed, and the whole berries are immediately
placed in stainless steel tanks.

Alcoholic fermentation Fermentation is temperature-controlled, and the must is
kept in contact with the skins for 20 days.

Maturation The wine matures for 1o months in concrete tanks and 2 more months
in bottle.

I echnical data

Alcohol 13.5%

I asting notes

Ruby red, the nose shows hints of strawberry and ripe black cherry.

James Suckling 2024 92 points
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