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SCORES & INFO

C O L P E T R O N E
U M B R I A  R O S S O  I G T

Thanks to the perfect climate conditions in the colpetrone area we can harvest the grapes very late.  This allows the grape to retain a
higher amount of polyphenol and sugar that creates a wine this is round and rich to the palate.

the label The label represents a golden hawk. The Legend has it that in ancient times the monks of the area found a wounded golden hawk
and to cured it using the skin of the local grape. Given the grape healing power from then on was always considered sacred.

Consequently, the origin of the name of the Sagrantino grape.






TASTING NOTES
The color is a ruby red, on the nose ripe red fruits and jammy notes.  On
the palate is silky and well structured with a long finish.

food pairings
Exceptional pairing with stewed meats and BBQ.

vineyard & production info
Vineyard location:
Vineyard size:
Soil composition:
Training method:
Elevation:
Vines/hectare:
Exposure:
Vine age:
Harvest time:
First vintage:
Production:

Simigna
4 ha
Limestone w. grey clay deposit 
Spurred Cordon
350m a.s.l.
5000 ha
Southeast
20 years
Late Sept (Sang.), Mid Oct (CS)
2016
30,000 bottles

winemaking & aging
Variety composition:
Fermentation container:
Maceration technique:
Type of aging container:
Length of aging:
Length of bottle aging:

70% Sangiovese, 30% Cab. Sauv.
Stainless steel tanks
7 days at 26 C 
Stainless steel tanks
18 months
5 months

technical data
Alcohol:
PH Level:
Residual sugar:
Acidity:
Dry extract:

13.5%
3.47
14 g/L
5,25 g/L
40.5 g/L

producer profile
Estate owned by:
Winemaker:
Total land under vine:
Total winery production:
Region:

Tenute del Cerro S.P.A.
Riccardo Cotarella, Emanuele Nardi
63 hectares
200,000 bottles/year
Umbria


