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Le Lucciole — Predappio Riserva M.g.a

Variety: 100% Sangiovese

Parcel : 1 ha planted on a rocky soil (Spungone)
Age of the vines: 15 years anna o
Plants per ha: 5500

Growing system: spur cordon

Harvest: manual

Fermentation: carried out by indigenous yeasts
Vinification: in oak cask

Maceration: 35-45 days

Ageing: in Slavonian Oak cask for 2 years
Bottles produced: 4000 and 200 Magnum

Tasting Notes: Bright red, hints of pomegranate, watermelon, gardenia and flint
complicate bright raspberry and red cherry aromas and flavour. Vibrant wine with
harmonious acidity and silky tannins. Elegant and mineral.

Awards:
91+ pts Vinous / Top 75 Wines of 2018 Decanter, 91 pts / Grande Vino Slow Wine /
Vini di Veronelli 92 pts





