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The Sassetti family, famed for their production of Brunello di Montalcino DOCG, expanded 
their vineyard holdings in 1999 with the purchase of 42 acres (27 planted) in La Querciolina, 
Montecucco Rosso DOC, along the Tuscan coast.

T A S T I N G  N O T E S
Intense aromas of blackberries, candied plum, herb and spices. Fresh and fruity, with earthy and 
mineral characteristics, fine tannins, and a long silky finish. 

T E C H N I C A L  C H A R A C T E R I S T I C S
Appellation
Montecucco Rosso DOC 

Grape Varieties
100% Sangiovese Grosso della Maremma 

Harvest 
Harvested by hand, end of September 

Training System 
Spurred cordon

Planting Density
7,000 per hectare 

Winemaking 
Gentle grape crushing, fermentation in 
temperature controlled stainless steel tanks, 
10-12 days of maceration.

Aging 
6 months in stainless steel tanks, 6 months 
bottle refinement.

Soil 
Volcanic soil

Alcohol 
14.5%
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