
 

 

14% 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 .   
 
80q l .  
 
Se lez ione manua le  de l le  uve ,  a lcune de l le  
qua l i  vengono lasc ia te  appass i re  su l la  
p ianta  per  una  surmaturaz ione .  
 
Maceraz ione a  f reddo pre fermenta t iva .  Ma-
ceraz ione in  rosso  e  fe rmentaz ione per  o l -
t re  20 g iorn i  a  tempera tura  25 °C .  
 
24  mes i  esc lus ivamente  in  ca ra t i  d i  rovere .  
 
1 2  mes i  in  bot t ig l ia .  
 
Rosso rub ino con r i f less i  g ranat i ,  in tenso e 
v iscoso .  
 
In tenso e  complesso .  Sentor i  e tere i ,  f ru t ta t i  
d i  confet tu ra  d i  f ru t ta  rossa  e  sot to  sp i r i to ,  
o l t re  a  sentor i  vegeta l i  d i  canne l la ,  pepe ,  
l iqu i r i z ia  e  tabacco .  
 
Secco ,  ca ldo e  abbastanza  morb ido ,  con  un 
tann ino impor tante  e ben  con iugato  a l la  
f reschezza  ac ida  e  g iovan i le .  F ina le  mol to 
lungo e  pers is tente .  
 
20°C .  
 
Da  abb inare  a  carn i  a l la  b race ,  b rasa t i ,  
cacc iag ione e  formagg i  matur i .  

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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14% 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 .   
 
80q l .  
 
The  g rapes  a re  se lected  by  hand .  Some a re 
a l lowed to  dry  by  over - r ipen ing  on  the  v ine .  
 
Pre fermenta t ive macera t ion  a t  cont ro l led 
low tempera tures .  Sk in -contact  macera t ion 
and fe rmentat ion  for  over  20 days  a t  25 °C .  
 
24  months  exc lus ive ly  in  oak  bar re ls .  
 
1 2  months  in  the  bott le .  
 
In tense ,  enve lop ing  ruby  red  w i th  garnet  
re f lect ions .  
 
In tense  and complex .  E therea l  h in ts ,  f ru i ted 
f ragrance o f  red  ber r ies  p reserved in  a lco-
ho l ,  vegeta l  scents  o f  c innamon ,  pepper ,  
l iquor ice  and tobacco .  
 
Dry ,  warming  and fa i r ly  smooth  w i th  a  good 
degree  o f  f reshness ,  p rominent  tann in  wee l  
combined by  the  young  f resh ly  ac id  tas te .  
Very  long ,  pers is tent  f in i sh .  
 
20°C .  
 
En joy  w i th  barbecued meat ,  b ra ised  meat ,  
game and r ipe  cheese .  
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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 
 
 
 

V in i f icat ion  
 
 

Matur ing  process  
 

Ageing 
 

Colour  
 
 

Bouquet  
 
 
 
 

F lavour  
 
 
 
 

Serve at  
 

Food pa i r ings  


