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Toscana IGT

Ancherona and Campriano vineyards on Agricola San Felice
(Castelnuovo Berardenga - Siena)

Chardonnay: 340 metres
Sauvignon Blanc: 400 metres

Chardonnay: southwest; Sauvignon Blanc: southeast
Chardonnay: 3 ha; Sauvignon Blanc: 2 ha

Chardonnay: 1980; Sauvignon Blanc: 1988

Medium-textured, predominantly calcareous marl breakdown
of alberese and galestro strata, with abundant gravel-pebble
mixture, resting on the Monte Morello formation

Guyot

Chardonnay 85%
Sauvignon Blanc 15%

Chardonnay September 8
Sauvignon Blanc September 10

After the grapes are picked by hand, the must macerates at
8° C for 24 hours and then ferments in small French oak
barrels. The wine matures sur lie for 9 months in the barrels,
and a further 6 months in the bottle

12,500
12-14°C
13.3% Vol
5.1 g/1
1.8 g/I
5-8 years
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