
 

Fratelli Perata 2013 Sangiovese, Estate and                                                                
2013 Sangiovese Wine Club Special Selection, Estate  

This is only the second year with such a generous Sangiovese crop. Like last year, we selected the best of the 
best to craft the Wine Club Special Selection version of our Sangiovese. Three barrels made the cut this 
vintage and we share them with you. This is one bottle per member as it is limited production, but the regular 
2013 Sangiovese will please your Sangio cravings. This is food-friendly, fruit forward, with soft tannins and 
gentle acid. Enjoy with any tomato based dish or sip on its own.  

Harvested: September 8th to 29th, 2013 

Brix: 24.5 

pH: 3.41 

Fermented: 12 days in 1.5 ton fermenter 

Pressed: To neutral oak barrels 

Alcohol: 13.8% 

Bottled: January 26th, 2017 

Production: 68 cases of Wine Club Special Selection, 162 cases of regular 

Aging: Given the Sangiovese has had a little life in the bottle, this wine is ready to enjoy now or age 
until 2023. For the Wine Club Special Selection Sangiovese we  
recommend giving this a little longer, drink 2019 to 2028. 

 

 

  


