o
BRUNELLO DI MONTALCINO DOCG

VINEYARD & PRODUCTION INFO PRODUCER PROFILE
@ Vineyard size: 4 ha

Soil composition: galestro (marl)
Training method: spurred cordon
Elevation: 1,443 ft a.s.l.

Vines/ha: 1,200-2,000 vines/ha
Exposure: South-East

Vines age: 30 years

Harvest time: beginning of October
First vintage: 1985

Production: 8,000-10,000 bottles

WINEMAKING & AGING ‘ il
@ Varietal composition: 100% Sangiovese Grosso ==
Fermentation

SALVIONI

Container: stainless steel tanks
Lenght: 28-30 days
Temperature: 80-88 °F
Maceration
Technique: frequent delestages
Lenght:30 days
Malolactic fermentation: spontaneous in
stainless steel vats
Aging
Container: 20hl barrels
Wood: 10-20 years old Slavonian oak
Length: 4 years
In bottle: 6 months

TECHNICAL DATA

% Alcohol: 14.5%
Residual sugar: 0.8 g/1
Acidity: 5 g/1
Dry extract: 29.4 g/l

FOOD PAIRINGS
g?g Excellent with game, red meats, and aged cheeses.

TASTING NOTE (LA cgﬁmm
i SALVION 0
@ Ruby-red color with garnet hints. o SO

A very intense, complex nose with notes of ripe red
fruits, such as cherry and black cherry, set against a
spicy, fresh background of sweet tobacco and aromatic
herbs.

The sip is smooth and well-rounded, with a great
structure and sweet, integrated tannins. Long, mineral,
—E}_I and fruity finish.
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