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Wine with an intense ruby color and garnet nuances. The nose his 
characterized by hints of wild strawberries, raspberry and Morello cherries, 
with a sweet spice �nish: vanilla, sweet tobacco pipe leaf and co�ee. In the 
mouth it is dry due to the typical tannins of Sagrantino which are modula-
ted by the freshness and the good alcohol content that make it a wine with 
good structure. Available in di�erent sizes (from 0.75 to 5 liters) and in 
special packages (2, 3 and 4 bottles wooden box) for original gift ideas and 
unforgettable memories.

100% Sagrantino

Montefalco

Soil of sedimentary origin, weakly clayey with the 
presence of gravel and limestone

300 a.s.l

South-East

3.000 vines per hectare

Spur-pruned cordon

50 q/ha

By hand, from mid-October to the beginning of 
November

Traditional, in stainless steel tanks, contact with 
the skins for a duration of 15/20 days at a constant 
controlled temperature of 20/25°, daily stirred

In oak barrels for 36 months
In bottle for 4 months

15 – 20 years

Intense ruby red colour with garnet nuances.

Fresh red fruit, such as strawberries and raspberry, 
with strawberry and “morello” cherries, with a 
captivating balsamic �nish of sweet spices: 
vanilla, sweet pipe tobacco leaf and co�ee

Good structure and alcoholic power, fresh and 
fruity; smooth tannic taste

Wine to be paired with aged cheese and pasta 
dishes with meat sauces. It can be paired to 
elaborated and roasted meat dishes, as well as the 
modern dishes of the latest cuisine trend.

18 - 20 °C


