10550 DI MONTALGN

Denominazione di Origin
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Localita Poggio Salvi

53024 Montalcino (Siena)

Partita IVA: 00822850525

Codice Fiscale: 05881280159

Telefono: (+39) 0577 847121

Fax: (+39) 0577 847131
vps@villapoggiosalvi.it
www.villapoggiosalvi.it

Rosso di Montalcino DOC 2021

> Appellation of controlled origin

> Golden / Grey label

Rosso di Montalcino comes from the same Sangiovese Grosso grapes as the Brunello
di Montalcino. This younger wine brings the consumer closer to the taste of Montalcino's
wines and accompanies a large range of different foods. Its name is established during
harvest and is already perfect after a 12 months maturation period in oak wood barrels.
May be served immediately, but it is also suited for a further ageing from 10 to 15 years.

Volume (ml):

Seasonal conditions:

Production area:
Vineyards age:
Vineyards exposure:
Vine density:

Vine training:

Soil:

Altitude:

Grapes:

Harvesting:

Vinification:

Ageing:

Bottle refining:
Annual production:
Color:

Scent:

Taste:

Longevity:

Matches with:

Serving temperature:

750

Winter with temperatures on the average of the season and a couple of light
snowfalls in Tuscany. Quite rainy spring with a great criticality of late frost (6/7
April) which caused problems in the valley floor. The rains were on average for the
period and then came to a regular summer. The immediate pre-harvest was rather
dry and warm, anticipating the harvest by a few days. These characteristics have
led to wines of great concentration without losing balance and elegance.

Montalcino

From 5 to 20 years

South-West

5.000 vines/ha

Spurred cordon

Rock

350-500 metres

100% Sangiovese grosso

Mid/end September; hand picked in crates

Fermentation and maceration in steel vats at a temperature between 28-30°C
(80-86°F) for 12-14 days; caps punched down with pneumatic rakes

9 months in Slavonian oak wood barrels from 30-60 to 100 hl capacity
At least 2 months

25.000 bottles

Brilliant ruby red

Fruity with notes of flowers and light spicy

Fruity, harmonic tannins, well balanced and persistent

10 years

Important pasta dishes, roasted meat and semi-seasoned cheese
16-18°C
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