
THE WINE

Harvest
Ripening control and selection of the best 
grapes, hand picking in small baskets, rapid 
delivery to the winery for further selection 
of the bunches on the sorting belt

Vinification
Soft crushing, temperature-controlled 
alcoholic fermentation with frequent 
pumping over, medium maceration on skins, 
repeated tasting and chemical analysis to 
determine the optimal time for racking

Aging
PNEUMATIC AND SOFT PRESSING OF THE grapes, 
temperature-controlled alcoholic 
fermentation with frequent pumping over, 
medium maceration on skins, repeated tasting 
and chemical analysis to determine the 
optimal time for racking

Average alcohol content
14,50 % VOL

VINO ROSSO IGT COLLI DELLA TOSCANA CENTRALE

G i u l i a

THE TERROIR

Production area
Montalcino

Grape variety
50% Syrah, 25% Cabernet-Sauvignon, 20% Merlot e 
5% Petit Verdot

Training method
Spurred cordon
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