2osso di Montalcino

Denominazione di Origine Controllzia

2020

} Azienda Agricola i
LE RAGNAII

Imbottigliato all’origine da
Az. Agr. Le Ragnaie
di Riccardo Campinoti
Montalcino - Italia

©  PRODOTTONALA 139

" SOLFIT / GONTAINS SULPHITES / ENTHALY
_LFIT1 / CONTAINS SULPHITES / ENT'™

VARIETAL: Sangiovese

VINEYARD: Castelnuovo, Le Ragnaie.
YIELD PER HA: 65 q. li

BOTTLES PRODUCED: 33.366 - 0,750ml

Concret Vats

No Selected Yeats

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

SLAVONIAN: 26/50 hl Slavonian Ooak Vats
AGING: 24 Months

No Clarification

FILTRATION: Yes

BOTTLING DATE: April 2023

ALCOHOL: 13%

TOTAL ACIDITY: (g/l) 5.8

NET VOLATILE ACIDITY: (g/1) 0.50
TOTAL: SO2 (mg/1) 47

FREE: SO2 (mg/l) 12

DRY EXTRACT: (g/1) 28.1

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




