
Plantation Density: 5000 vines ha

Plants age: 20 years

Average Yield: 1 kg per vine

VINIFICATION:

Blend: 100% Sangiovese. Destemming,

spontaneous fermentation with about 15

DAYS maceration. Refinement for 12

months in tonneaux. Bottling without

filtration or stabilization. Additional

refinement in bottle for 6 months.

ORGANOLEPTIC PROFILE:

typical red ruby color, with soft hues of

deep red color. The bouquet is light and

delicate throughout the nose, fruity notes

ofmarasca cherry and prune, enriched by a

strong winy spirit. Full body, balanced, with

a tasteful sip that moves in perfect harmony

with the fruity sensation already perceived

by sense ofsmell.

PAIRINGS:

this wine perfectly pairs with traditional

Tuscan dishes, cold cuts and cheeses not

too much seasoned, grilled meat and

tasteful pasta dishes.

CHIANTI MONTALBANO DOCG
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FUGGITIVO IGT TOSCANA ROSATO

MAIN VINEYARD DATA:
Soil: sandy-silty with the presence of sandstone and marl skeleton.
Vineyard: various company plots
Surface: 1 Ha
Planting density: 5000 vines \ha
Plant age: 5 years
A verage yield : 1 kg / vine
Average altitude: 250 m a.s.l
Orientation: South-East
Grapes: 100% Sangiovese.
 
VINIFICATION:
Destemming of the fresh grapes and one night maceration.
In the morning racking and pressing of the grapes,
followed by spontaneous fermentation, Aging of 6-8
months in cement.
Bottling without filtration and stabilization. Further
refinement of at least two months in the bottle.
 
ORGANOLEPTIC HARACTERISTICS:
it has an intense and brilliant pink, expressing notes of
small red fruits such as raspberries and currants, cherries
and fresh flowers on the nose, revealing a balanced, fresh,
sapid sip with ample citrus persistence.
 
PAIRINGS:
fugitive goes ideally with fish soups and grilled or
casserole fish. It also goes well with cured meats, roasted
or grilled white meats and medium-aged cheeses
What does Fugitive mean:
In the company the wild boars eat 15/20% of our
production, the fugitive being the only vine harvested
before ripening to have greater drinkability and acidity,
the wild boar cannot eat it


