
Poggio San Polo, Rosso di Montalcino 2013

VINTAGE

A cool, wet spring delayed flowering by a few days in 2013, delaying
the growth cycle by at least one week. An ideal summer that was hot
but never scorching allowed veraison ('onset of ripening') to proceed
evenly and quickly. The bunches were sparse and well positioned and
there was no need for thinning except in some areas of more vigorous
than average growth. September began with abundant rainfall which
cooled down the vineyards and replenished water reserves, enabling
the Sangiovese grapes to achieve full ripeness. The beginning of the
harvest, in the last few days of September, took place in ideal
conditions. Fresh - almost cold - nights allowed the grapes to reach the
cellar at low temperatures, while the warm, sunny days enabled the
later-ripening vineyards to ripen fully.

PRODUCER

This property was purchased by Valpolicella producer, Marilisa Allegrini,
in 2006. Marilisa has continued to invest heavily in the estate and has
brought in winemaker Nicola Biasi to build on Poggio San Polo's already
considerable reputation and impressive levels of quality.

Situated in the eastern part of Montalcino, this estate covers 22 hectares
of which 16 are under vine and produces wines that are classic in style
but with a bit more weight than would be found to the north of the
zone.

VINEYARDS

The grapes for this Rosso came from three hectares of vineyards planted
between 1990 and 2000. They are situated at an altitude of 450m above
sea level, facing south-southeast on chalky clay soils. The vines are spur-
cordon trained and planted at a density of 7,000 vines per hectare.
Yields were 49 hectolitres per hectare.

VINIFICATION

The grapes were hand picked into 17 kilo boxes. After gentle pressing,
fermentation took place in temperature-controlled stainless steel tanks,
with maceration on the skins lasting around 14-16 days at 28-30°C. The
wine was then aged for 12 months in medium-toasted, second-use
French oak barriques (Allier) followed by a month of bottle ageing.

TASTING NOTES

Bright and glossy ruby red in colour. On the nose, aromas of fresh berries,
morello cherry and blackberries are complemented by a hint of vanilla
spice. A fragrant, intense wine with smooth, finely-balanced tannins and
a persistent, aromatic finish.

VINTAGE INFORMATION

Nicola BiasiWinemaker

Wine pH 3.45

Residual Sugar 1g/L

Acidity 5.6g/L

DOCClassification

Grape Varieties 100% Sangiovese

Region Montalcino, Tuscany

Bottle Sizes 75cl

ABV 13.5%

Closure Natural Cork

Vintage 2013


