
Loc. Podere Brizio 67, 53024 Montalcino (SI) Italy 

Altitude: 330-350 m above sea 
level 

Aspect: south, southwest 

Soil composition: marine-
origin sandy silty soils on top 
of marl and limestone 

Training system: cordon spur 

Yield per hectare: approx. 65 
q.li

Average production per 
vine: 1.3 kg 

Variety: 100% Sangiovese 

Aging: 38 months 

Alcohol content: 14% Vol

The color is ruby red with garnet 
reflections. The nose opens on 
intense, ripe fruity tones of 
morello cherry in particular, 
followed by hints of tobacco, 
flint and chalk.
The palate is rich, with an 
elegant tannic texture, and a 
vibrant, long-persistent 
mouthfeel.
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