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2013 Estate Sangiovese

Alcohol label %: 14.92 | pH: 4.04 | Acidity (TA): 5.1 | Residual Sugar (g/L): 0.0

Harvest

14% New Hungarian Oak
71% BM4x4 yeast and 29% RBS133 yeast

Bottling

Smelling of Old World Brunello’s, this wine opens with strawberry, raspberry, black
cherry, licorice, and cigar box. A creamy mouthfeel is dominated by the
aforementioned fruits and leads into mushroom, shoe leather, and a hint of pipe
tobacco. Having moderate acidity and smooth tannins, this wine will age gracefully
through the decade. Drink now through 2025. 4.04 pH and 5.1 g/L of titratable
acidity.
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