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	 Rosso di Montalcino DOC
	 2006
	
Grape variety	 Sangiovese 100%
Alcohol	 13,50 vol
Total acidity	 5,73 gr/l
Residual sugar	 1,54 gr/l
Total polyphenol	 3293 mgr/l
Vineyard location 	 Podernovone, altitude of 350 m
	 south-western exposure; planted in 1997
	 Canalicchio, altitude of 200 m
	 south-western exposure; planted in 1989
Soils	 Galestro, clay loams
Training system	 Cordon trained, spur pruned
Number of vines per hectare	 4500 vines
Production per hectare 	 60 ql
Harvest 	 Hand picked, in boxes, from September 16th
Fermentation temperature	 27°C
Length of maceration 	 12 days
Ageing 	 8 months in oak casks of 30 hl
Bottling 	 April 2008
Production	 13000 bottles
Bottle Size	 750 ml
Tasting notes	 Colour deep plum-red, clear
	 Nose Intense and persistent, fruity with hints of marasca
	 Palate Remarkable structure, fresh full-bodied, bold secure character

Gianni Brunelli
rOSSO Di

MOntalcinO
DENOMINAZIONE

DI ORIGINE CONTROLLATA

2006
Imbottigliato all’origine dal
viticoltore Brunelli Giovanni
nell’Azienda Le Chiuse di
Sotto, 320. Montalcino, Italia

75cl 13.5%vol.
Contiene solfiti - Contains sulPHites
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