MONTEFALCO SAGRANTINO

Montefalco Sagrantino DOCG

2016
GRAPE VARIETIES
100% Sagrantino di Montefalco
TRAINING SYSTEM SIZE
Guyot — 5.000 stumps/hectare 750 ml
HARVEST -
First half of October PACKAGING
6-pack / Natural cork
YELD -
70 quintals/hectare ALCOOL
15,0%
WINEMAKING

The grapes are carefully selected and the
wines made in stainless steel vats where
the musts are left for 10 days to macerate
with their peels, the fermentation occurs
naturally with controlled temperatures

AGING
it efalco 30 months in large Slavonian oak barrels
sagrantino (50 HI) and 10 months in the bottle

DM AN
8 OMBCENE
CONTROLLATA

EGARANTITA

SINARD FOR
SUSTAINABLE
VITICULTURE

m mrers Fosso. vicnaiony
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