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THE WINE

NAME OF WINE CASTELLO DI MONTESPERTOLI

APPELLATION CHIANTI MONTESPERTOLI RISERVA D.O.C.G. 

GRAPE VARIETIES 80% SANGIOVESE, 10% MERLOT, 10% CABERNET 

SAUVIGNON

ANNATA 2020

REGION MONTESPERTOLI - TUSCANY

VINEYARDS OF ORIGIN ALBERONE 1997 - BORRO SANTO 1976 - UGIANELLO 2001

ALTITUDE 280 METERS ABOVE SEA LEVEL

SOIL TYPE LIME STONE

PLANTING DENSITY 4.000 ALBERONE - 3.500 BORRO SANTO - 5.500 

UGIANELLO PIANTE  PER HA.

HARVEST DATE END OF SEPTEMBER - MIDDLE OF OCTOBER

YELD 1,3/1,5 KG PER VINE

VINIFICATION CONCRETE TANKS

FERMENTATION 18/20 DAYS WITH YEAST SELECTED

AGING 14 MONTHS IN 27HL FRENCH OAK BARRELS

NUMBER OF BOTTLES 30.000

ANALITYC FEATURES

ALCOHOL CONTENT 14 % VOL

SULPHITES 81 mg/l TOTALE

SUGAR RESIDUAL 2,4 g/lt

TOTAL ACIDITY 5,6 g/lt

TASTING NOTES

COLOUR RED RUBY VERY INTENSE WITH NOTES OF VIOLET

BOUQUET INTENSE, WITH SENSORS OF RED FRUIT MATURE IN 
CONFECTION. ROASTED SPICY NOTES WITH VANILLA 
SHADES AND BLONDE TOBACCO

TASTE SOFT AND FULL TOMB OF HARMONIZED TANNIN WITH A 

GOOD FINAL PERSISTENCE


