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Vino Nobile di Montepulciano

DOCG
100% Sangiovese

Broad and embracing on the nose,
with hints of citrus fruits and red
black berries as well as spicy.

On the palate, it is fruity and
full-bodied with intense tannins.
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Perfectly paired with red
meats, roasts, game and
mature cheeses.

Serve at 18-20°C

In stainless steel tanks

at a controlled temperature
of 25-28°C, maceration on
the skins for approximately

Vinification
WA
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Ol Quadri 3 weeks.
VINO NOBILE DI MONTEPULCIANO DOC!

Maturation and ageing
16-18 months in French oak
tonneaux and 12 months in
the bottle.
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Areas of production
Pieve Cerliana

Vineyards
Santa Maria

Soil type
Silty clay (calcareous)

Altitude
340-365 m a.s.l.

Orientation
North-east

Vine density
5.200 vines/ha

Years of planting
2000

Training system
Spurred cordon

Production
per hectare
5-6 tonnes

Annual production
13.500 bottles

First vintage
2000



