
Castello di Montepò
PRODUCTION AREA 

 
Maremma

SOIL Galestro
Sangiovese Grosso BBS11

PLANTS (mt.) 0,8x2,4 
BREEDING Cordone speronato singolo

Traditional
Manual
15 settembre
In white

FermentaTION 

REFINEMENT IN BOOTLE

Alcoholic fermentation in steel 

                        12.000  
TYPE OF BOOTLE  (LT)  0,75 - 1,5 - 3 

Alcol 14,10 % vol 0,20 g/L

5,5 g/L 23,00 g/L

Tasting notes:
COLOUR: NOSE: PALATE: 

fres

di
JACOPO BIONDI SANTI

JeT
 2021

From our Sangiovese Grosso «BBS11» an intense and fragrant rosé, 
whose name derives from Jacopo and Tancredi Biondi Santi.

Technical data
WINERY

GRAPES

VINEYARD 

HARVEST 
DATE OF HARVEST 
VINIFICATION

PRODUCTION

            

3 months 

TOTAL ACIDITY

RESIDUAL SUGAR              

DRY EXTRACT

pale pink with 
bright peach 
shimmers

intense and 
fragrant with hints 
of wild raspberries 
and citrus fruits.

h, floreal with 
good sapidity and 
excellent 
persistence.


