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D.O.C. Sangiovese Maremma Toscana
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Frrore e T Area r{fpnfrfm'.fmn I'ype of bottle
Maremma. Tuscany and packaging
| Fattoria il Casalone Bordeaux in boxes of 6,

Orbetello Scalo, Grosseto,

Number of bottles produced

Vinevard plots 10.000/15.000
anel .s'urﬁu'f- fre Aleohol content: 12.5-13.5%
The farm covers u{npl'uxillmlrh Titratable urffﬁ{'.': 5.5 ;_[.-"'l

300 hectares. 14 of which dedicated  Extract: 28 o/l
to high L]|u||i1} wine [n'nnim'linn.

A surface of 7 ha is eultivated with

Cabernet Sauvignon. Sangiovese

and Petit Verdot vine varieties

([2.65. parcels 46.1).

Type of soil and orientation
The soil is made up of silt
illld .'u'lllli. A i||'| il ['Ill} |.H|'II|I I'il']l

Oroanoleptic
in skeleton and with an excellent = !

; cliaracleristics

1]|'E||i|-'.|!._rl"'. e e, s
' I'he colour is intense with

purplish glings.

The nose is fruity reminiscent

of small red fruits mixed.

The favour is full. soft

and very persistent.

Vines face south-south west.
40 m above sea level.

Pepr [L1eNnana

FxTron . Casaion

Tyvpe of eultivation

and density of vines

\fi.l'll'!-' fare Erlillt“‘ll al a lii.‘ili;lll['i"'
of 2.20 x (.80 meters and a high
density panting of 5.680 stocks
F'lf'i' ]H‘I'HI]'J".

The training system is spurred
cordon with 4 buds per plant.

Grape variely and
prm."m‘ﬁmt per ha.
Sangiovese with a |u'mh|t'lin||
of 8.000 kg per hectare.
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Grape harvest Farroria 1L CAsALONE
Grapes are exclusively

hand-harvested in u|i|i-Hr[1!L'n|llr'r.

Vinification, maturation
and bottling

Destemming, pressing and
Ili‘['fl'll'lllq'ﬂi“I! in ‘*li'i‘l l:ll!li‘\

at a controlled temperature.

Alter malolactic fermentation and

maturation in steel, further lining www.pepilignanawine.com
takes place in the bottle www.agriturismocasalone.com

for 3 months.




