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Bianco

Birbabianca Bianco it
100% Viognier
An amazing density of 20.000! stocks per hectare
(distance 0,7m x 0,7m) for a strong competion
between the vines and extra concentration from the
grapes.
Grapes entirely hand harvested
and hand shortong on the vine, followed by a
double selection of the best berries on sorting
tables.
Aged in inox tanks

Birbanera
Montecucco Rosso DOC
80% Sangiovese, 20% Canaiolo
Hand-sorting on the vine, followed by a meticulous
selection of the best berries on a sorting table.
Aging in little oak casks of two and three years,
refining in bottle for a minimum of 10 months

Rosso di Montalcino poc
100% Sangiovese
Grapes entirely hand harvested.

Hand shortong on the vine, followed by a double
selection of the best berries on sorting tables.
Aging in little Slavonian anf Frenc oak cask of 20 hl
for 12 months.

Limited production of 3000 bottles yearly.

Amantis
Montecucco Sangiovese DOCG
100% pure Sangiovese
Grapes entirely hand-harvested
Hand-sorting on the vine, followed by a meticulous
selection of
the best berries on a sorting table Aged in French
oak casks of hl 50 for 20 months
Refining in bottle for a minimum of 18 months

Amantis Riserva
Montecucco Sangiovese DOCG
100% pure Sangiovese
Density between 8000 and 20.000 stocks per ha.
Grapes entirely hand harvested.

Hand shortong on the vine, followed by a double
selection of the best berries on sorting tables.
First aged in little Slavonian oak cask of 10 hl for
24 months then in French oak barrel for 12 months
and refining in bottle for a minum of 12 months

Iperone Supertuscan i6TToscana
Rosso 100% Pure Cabernet Franc
Only 1 hectare vinyard
with an amazing density of 20.000! stocks per
hectare(distance 0,7m x 0,7m) for a strong
competition between the vines and extra
concentration in the grapes.
Grapes entirely hand-harvested and sorting on the
vineyard.
Aging in French oak barrels during 24 months
and refining in bottle for a minimum of 24 months.
Only produced in the best vintages

Brunello di Montalcino poc

100% Sangiovese
Grapes entirely hand-harvested
Hand-sorting on the vine, followed by a double
selection of the
best berries on sorting tables.
Aged in French oak casks during 30 months
Refining in bottle for a minimum of 12 months

Brunello di Montalcino Riserva
DOCG
100% Sangiovese
Grapes entirely hand harvested

Hand shortong on the vine, followed by a double

selection of the best berries on sorting tables.

Aged first in little Slavonian oak cask of 10 hl for 24

months then in French oak barrel for 12 months.

Refining in bottle for a minum of 12 months
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