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Azienda Agricola

E RAGNA

. ImbX;tj liato all’origine da |

. gr. Le Ragnaie |
di Riccardo Campinoti
Montalcino - Italia

PRODOTTO IN [TALIA

OLFITI / CONTAINS SULPHITES/ E

VARIETAL: Sangiovese 100%
VINEYARD: Le Ragnaie

YIELD PER HA: 65 q. li

BOTTLES PRODUCED: 3.463 - 0,750ml

Concret Vats

No Selected Yeats

FERMENTATION TEMPERATURE: 31°C
TEMPERATURE CONTROL: Yes
MACERATION TIME: 25 gg.
MALOLATIC FERMENTATION : Yes

SLAVONIAN: 26 hl Slavonian Ooak Vatss
AGING: 24 Months

No Clarification

FILTRATION: Yes

BOTTLING DATE: April 2023

ALCOHOL: 12.5 %

TOTAL ACIDITY: (g/1) 6

NET VOLATILE ACIDITY: (g/1) 0,48
TOTAL SO2: (mg/1) 49

FREE SO2: (mg/l) 19

DRY EXTRACT: (g/1) 27.4

CAMPAGNA FINANZIATA Al SENSI
DEL REG. UE N. 1308/2013
CAMPAIGN FINANCED ACCORDING
TO EU REG. NO. 1308/2013




