
Sangiovese

Estate grown Sangiovese grapes from the more 
vigorous parcel of the vineyard. We prioritize acidic 
levels in grapes to obtain a fresh and easy to drink 
Sangiovese. After fermentation the wine rests in 
fiber glass tanks until bottling in March.

Fruit is the main focus, cherry and strawberry both 
in nose and in mouth. Easy and fun to drink.
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