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2007 Sangiovese, Estate

It goes by the name Chiantiin Italy, but Sangiovese grown in the U.S. cannot be called Chianti, or even by its
clonal names. Most of our vines are Brunello, the most respected clone of Sangiovese. We are happy to call
this Sangiovese and let you discover for yourself where our wine falls on the scale of Chianti royalty. The
2007 growing season was hot, it yielded smaller than usual berry sizes from a smaller than usual cluster.
Cathy again hand-pruned the fruit from the vines to balance the fruit load and ensure not more than 2 tons
per acre with correct sun exposure. The vines, like all of ours, were hand harvested, and the clusters were
hand sorted at the crusher by Gino and Cathy. This a full force wine. It has good acidity but it is not apparent.
It tastes great, will be a great wine in the future. | won’t throw out hyperbole in wine jargon on this one. Enjoy
your bottle from this very small production. If you plan on actually eating a meal with it, the Ribollita the
generous Mariola’s gave us will work nicely.

Harvested: October 3rd and 7th

Brix: 23.5

pH: 3.20

Fermented: 1.5 ton open top fermenters for 10 days

Pressed: direct to neutral barrels

Alcohol: 13.8%

Bottled: July 23rd, 2011

Production: 86 cases

Aging: Please age 5 to 7 years for the full experience. | suspect you won’t, but | will. This should

do well to 2020.



