
  Brunello di Montalcino DOCG Terre di Montalcino   
 

 

 

 

The greatest care goes into the production of this wine. 

The grapes used for the Brunello di Montalcino “Terre di Montalcino” come 

from vines of 20 years old on average. The annual production is  around 

15,000 bottles. 

 

GRAPES 100% SANGIOVESE FROM VINEYARDS BETWEEN 15 AND 25 YEARS OLD  

HARVESTING ONLY BY HAND ON A PRODUCTION FOR STRAIN OF 800/1.000 GR. MANUAL 

SORTING OF GRAPES ON APPROPRIATE TABLES  AND  OPTICAL  SELECTION  AFTER 

THE DESTEMMING 

WINE-MAKING     IN STEEL AT CONTROLLED TEMPERATURE 

AGEING IN  FRENCH  OAK  BY 225 LT.  FOR 24  MONTHS  AND  THEN  IN  BOTTLE 

 VINTAGE 2019

TOTAL 

PRODUCTION 

MAIN DATA 

ANALYSIS 

15.000 BOTTLES OF 750 ML 

ALCOHOL 15% DRY 

EXTRACT 33,0 GR/LT 

TOTAL ACIDITY 6,0 GR/LT 

PH  3.5 

            

UNFILTERED WINE 
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