
 

 

13 . 5% Vol .  
 

Sang iovese .  
 
Dozza  e  Imola .  
 
Cordone speronato  e  guyot .  
 
Co l l ina re ,  med io  impasto  e  a rg i l loso .  
 
90- 190m s . l .m .   
 
90q l .  
 
Se lez ione manua le  del le  uve .  
 
Maceraz ione e  fe rmentaz ione in  rosso  per  
o l t re  10  g iorn i  a  tempera tura  25 °C .  
 
1 2  mes i  esc lus ivamente  in  ca ra t i  d i  rove-
re .  
 
1 2  mes i  in  bot t ig l ia .  
 
L imp ido ,  rosso  rub ino con accenno d i  r i -
f less i  g ranat i .  
 
Sentor i  d i  confet tu ra  d i  r ibes ,  f rago la ,  
more ,  lampone e  f lo rea l i  d i  v io le t ta ,  rosa 
rossa  ed  erbe  aromat iche .    
 
Secco ,  p iu t tosto  ca ldo e  abbastanza  mor-
b ido con la  f reschezza  e la  tann ic i tà  in  
ev idenza .  Pers is tenza  gusta t iva  lunga  con 
ch iusura  d i  f ru t ta  rossa .  
 
18 °C .  
 
Da  abb inare  a  p r imi  p ia t t i  con  ragù ,  ca rn i  
a l la  b race ,  a r rost i ,  b rasa t i  e  fo rmagg i  ma-

Grado a lcol ico  
 

Uve 
 

Terr i tor io  
 

Impianto  
 

Terreno 
 

Al t imetr ia  
 

Resa per  ettaro  
 

Vendemmia  
 

V in i f icaz ione 
 
 

Maturaz ione  
 
 

Af f inamento  
 

Colore  
 
 

Profumo 
 
 
 

Sapore  
 
 
 
 

Serv i re  a   
 

Abbinament i  
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13 . 5% Vol .  
 

Sang iovese .  
 
Dozza  and Imola .  
 
Spur red  cordon and Guyot .  
 
Med ium- textured ,  c layey ,  h i l l s ide  so i l .  
 
90- 190m above sea  leve l .  
 
90q l .  
 
The  g rapes  are  se lected  by  hand .  
 
Sk in -contact  macera t ion  and fe rmenta t ion 
for  over  10  days  a t  25°C .  
 
1 2  months  exc lus ive ly  in  oak  bar re ls .  
 
1 2  months  in  the  bott le .  
 
Ruby  red  w i th  s l ight  garnet  under tones .  
 
H in ts  o f  red -currant .  S t rawberry ,  b lackber -
ry ,  raspberry  preserves  and f lo ra l  notes  o f  
v io le ts ,  red  roses  and herbs .  
 
Dry ,  rather  warm and smooth  w i th as  an 
ev ident  f resh ,  tann ic  tas te .  Long - las t ing ,  
pers is tent  f lavour  f in i sh ing  on  a  h in t  o f  red 
f ru i t s .  
 
18 °C .  
 
Pa i r ings  a re f i r s t  courses  w i th  meat  sauce ,  
ba rbecued meat ,  roast  meat ,  bra ised  meat  
and r ipe  cheese .  

Alcohol  by  vol .  
 

Grape var ieta l  
 

Reg ion 
 

P lant ing  scheme 
 

So i l  
 

A l t i tude  
 

Yeld  per  ha .  
 

Harvest ing  method 
 

Vin i f icat ion  
 
 

Matur ing  process  
 

Ageing 
 

Colour  
 

Bouquet  
 
 
 

F lavour  
 
 
 
 

Serve at  
 

Food pa i r ings  
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