CONTI DI PANICO

Grape variety:
100% Sangiovese

Harvest:
manual in small baskets

Fermentation:
spontaneous, technique of
pied de cuve in the vineyard

Aging:
6 month in steel tank

Color:
bright ruby red

Scent:
CONTI DI PANICO intense, aromatic

(red fruits, tobacco, spicy)
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£ Alcoholic strength:
FOLESANO 13,5-14,5%

Optimal aging:
5-10 years




