TERRE DI

MONTALCINO

Grape: 100% Sangiovese

Harvest: only by hand, manually sorting of the grapes also
on a selective table prior to destemming

Wine-Making: in steel at controlled
temperature

Ageing: in French oak barrels of 225 Lt for 24 months and
then 20 months on bottle

Vintage: 2020
Total Production: 36.000 bottles

Alcohol: 15%

Dry Extract: 33,8 gr/It

VENDEMMIA

2020 Total Acidity: 6,6 gr/lt

Tasting Notes: Balanced, fresh and elegant structure, with
berry and red fruit notes and a pleasant
acidity

BRUNELLO
DI MONTALCINO

DENCMINAZIONE
DI ORIGINE CONTROLLATA
E GARANTITA

TERRE DI

MONTALCINO

Terre di Montalcino srl — Via Mazzini, 70 - 53024 Montalcino (SI) — ITALIA
Tel. +39.0577.848662 Fax +39.0577.846935 P.IVA 01369870520



TERRE DI

MONTALCINO

VENDEMMIA

2020

BRUNELLO
DI MONTALCINO

DENOMINAZIONE
DI ORIGINE CONTROLLATA
E GARANTITA

TERRE DI

MONTALCINO

Terre di Montalcino srl — Via Mazzini, 70 - 53024 Montalcino (SI) — ITALIA
Tel. +39.0577.848662 Fax +39.0577.846935 P.IVA 01369870520



