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Sangiovese nel mondo



VINTAGES

top vintages

2009 by lower acidity and ripe tannins (hot)

2010 by high acid, verve and 
notable concentration

2015 by the dark colour, ripe 
and velvety

good vintages
2014 lacks a bit of generosity, very fragrant.

2012 by the softer tannins, high 
acidity retention

more difficult (cool)
2011 lighter and more fruit driven

2013 more herbal and racy, 

LOIRE

SANCERRE ROSE’

Thin - lean body

Herbaceous and slightly 
medicinal

tart strawberry and raspberry

less depth of flavour compared 
to burgundy

high crisp and mineral acidity, 
acidity driven 

12% ABV

unlikely to be oaked  
• no new oak ever

BURGUNDY

Lighter tannin, raspberry, little 
new oak, crisp acidity (lesser 
village) with no forest floor

Fixin

Mercurey

Masculine

Nuits-saint-Georges

Gevrey Chambertin 

Pommard more black fruit nose with high 
toned character

Feminine
Silky, delicate and perfumed

Morey-saint-Denis fairly black fruited 

Chambolle-Musigny aromatic, strawberry driven.

Volnay very refined but doesn’t have 
the acidity to be cote-de-nuits

Vosne Romanée

too elegant and refined to be a 
Nuits Saint Georges. 

combination of very gentle 
character with very deep and 
intense flavours Super-HQ

Tight chalky texture and more 
marked (assertive) [sense of 
nerve] acidity favour Cote de 
Nuit over broader southern 
origins leading to Chambolle 
Musigny, Gevrey Chambertin or 
Vosne Romanee.

moderate velvety tannins more 
indicative of CM and VR

Vosne Romanée more truffly 
and earthy compared to the 
more aromatic strawberry driven 
Chambolle Musigny

Top premier Cru + 
Notable spicy aromas denote great Oak 
integration and harmony. Persistency of flavour 
in the aftertaste is very long. There’s a vibrancy, 
a degree of concentration that elevates the 
quality level.

village level
Moderate intensity and concentration of 
flavours, still with a great balance between fresh 
acidity and restrained alcohol levels point to a 
village level wine.

for the regional level / lesser quality 
commune :
more focus on varietal fruit expression rather 
than terroir driven coupled with moderate depth 
of flavours and shorter length indicate wider 
regional origin or a lesser quality 
commune. Faintly spicy hints indicate moderate 
oak impact, also in line.

Range of tannic structure

Low levelfrom more silky and velvety in 
Volnay, Chambolle-musigny and 

abundant level

Dusty and rustic in Nuits-Saint-
Georges, rather angular 
structure

firm and muscular in Gevrey-
Chambertin

Dense and chewy in Pommard

range of oak treatment 
(considerable integration)

High vigorous acidity

Mineral, truffle, earthy forest 
floor. 

Range of quality levels

if it is a really good quality 

Chambolle

Volnay 

Pommard

Gevrey-Chambertin

ALSACE

Floral character

Stemmy, black cherry

Less oak, closer to regional 
burgundy

less concentration compared to 
Burgundy

Some 4 to 5 RS as with the 
whites

GERMANY

Germanic style: more on the 
fruit style, darker berried fruit, 
high proportion of new French 
oak. Fuller than Burgundy in 
terms of volume, yet less 
structure and depth of flavour. 

Ahr
Coolest area, very thin and pure
13 to 13,5% with acidity. Slatey 
minerality, pronounced mouth-
watering acidity.

herbs, tart red cherry, almonds

grippy tannins, hint of bell 
pepper

Mercurey-like • unlikely to be 
oaked (lighter - entry level style)

Also ambitious styles with 50% 
new french oak  

Baden Usually pristine quality with a 
touch of jamminess

Breakfast bacon aroma, rich, 
more Beaune like (gentle 
roundness, extracted and 
jammy). Touch of amaro 
character. (Campari)

Also ambitious styles with 50% 
new french oak

Pfalz
More powerful, fuller than 
burgundy with more attenuated 
acidity. Cool area with good sun 
exposure.

Cherry under spirt, touch of 
plum, more jammy red berried 
notes.

Firm yet juicy tannins

Seasoned casks spices

Chambolle-Musigny like both 
with old and 50% new french 
oak

FRANCE
OW

VILLAGES MARKERS
Cote de Beaune 
(more limestone 
soils, lighter and 
quicker to mature)

Corton

Corton GC

Volnay

Pommard

Cote de Nuits
Bigger, solid, 
chewier and fuller

Fixin > Kirsch

Gevrey-Chambertin > 

Morey-Saint-Denis

Chambolle-Musigny

Vosne Romanée

Nuits-Saint-Georges

Vougeut

ITALY

13,5 + with tangy acidity

More on the fruit side, touch of 
cola, underwood

very gentle low tannins

Oak spices, but no oak 
sweetness

Graininess to the texture, 
resembles an Ahr Wine

PINOT NOIR

Pale ruby > low anthocyanin 
variety

Low level of tannins and lively 
crisp acidity

Aromas of red berried fruit: 
strawberry / raspberry / red 
cherry

Affinity to oak by touch of vanilla 
and hint of toasty

Whole bunch by lifted herbal 
note, firmness to the tannins 
and quite savoury fruit

High level of quality in line with 
various expression of PN 
around the world

SOUTH AFRICA

Smoky (woodsmoke), touch or 
thyme, aromatic herbs, high 
proportion of oak, earthiness 
and savouriness. Meaty. 

Elgin Fresh, dark fruit, similar to 
Central Otago but less linear.

Walker Bay Leafy, fresh tobacco leaves, 
silky tannins. 

LOW END quality can be more 
primary and similar  Chile, 
related more to the producer 
than the region of origin

More masculin tannic profile

USA

Oregon

Most Burgundian style but with 
high 14% ABV and herbaceous 
hints. Purity of tart red fruits, 
ROSEMARY, floral and 
restrained. Medium zesty acidity. 
High proportion of new French 
oak. Chewy tannins. Always HQ. 
Touch of amaro Campari note. 

like the more masculine part of 
Burgundy, lateral for Nuits Saint 
Georges

California
14% ABV more rounded acidity 
and fleshy body

Sonoma

Russian River

14,5% Robust and rich, very 
juicy, rounded yet vibrant acidity, 
multi-layered wine with high 
smokiness from use highly 
toasted oak. 50% new oak 
minimum. Burgundian style with 
fuller character and creamy 
texture. 

Sonoma Coast > abundant silky 
tannins with touch of COLA

Carneros
Cola dominate aromas, rounded 
acidity, dark sweet fruit, 
succulent, weighty. faintly spicy.

Santa Barbara 
cooler climate and more salty 
profile from the ocean.

Santa Maria

Santa Ynez

Santa Rita Hills

NW

NEW ZEALAND

Marlborough

the lightest, perfumed, more 
reductive and pure. 
Straightforward generic fruit. 
watery texture, almost dilute. 
12,5% to 13%

Martinborough

the finest, more balanced and 
savoury (from older vines) with a 
moderate proportion of New 
French oak. Most Burgundian. 
13,5% to 14,0% ABV. Finely 
grained tannins and touch of 
minerality on the finish

Central Otago
(Southern Island)

most powerful, black fruit, high 
acidity, 14,5% + ABV and black 
fruit dominate. 

Fragrant, Vibrant (Bright) and 
pure fruit expression > 
Strawberry juice and Cranberry. 

Darker colour than OW > high 
UV impact. Marked but juicy, 
very integrated acidity and very 
low gentle tannins. 

Sweet and fairly simple fruit.

CHILE

13,5% ABV and lively juicy 
acidity

San Antonio HQ

Leyda HQ

Aconcagua (coastal)

Casablanca? 

Lifted herbaceous note, 
menthol, bergamot. Touch of 
oak by gently sweet spices. Very 
low level of tannins, lean body 
despite the warm alcohol. 

AUSTRALIA

Yarra Valley

Amaro character, CAMPARI, 
13,5% ABV, toasty high new 
french oak impact, high citrusy 
acidity. Firmness of structure 
and herbs from whole bunch. 

Mornington Peninsula

13,5% ABV, toasty high new 
french oak impact, high citrusy 
acidity. Thick texture and 
herbaceous character by high 
proportion from whole bunch. 
Slightly salty notes in line with 
coastal influence.

Tasmania
12% + 12,5% lightest, fresher, 
lean bodied. Herbaceous lift. 
Grippy tannins. 

Victoria generic

touch of eucalyptus in all 
Australian

Vibrant fruit sweet red berried 
fruit character. Ambitious 
winemaking > Burgundian style 
(high proportion of New French 
Oak, Whole bunch from 
herbaceous touch.) Pure and 
pristine, high acidity. Sweet ripe 
strawberry balanced by herbal 
lift and fine-grained tannins. 

Germanic style

sweet fruit expression + 
eucalyptus

Burgundian style

sweet fruit expression + 
mintiness

Germanic style

Germanic style

Germanic style



Francia



Pauline 2021 – Nielluccio rosé
Domaine Terre de Mistral



Pauline 2021 – Nielluccio rosé
Domaine Terre de Mistral



Wine: 2021 IGP Mediterranee Rosé Cuvee Pauline
100% stainless steel

Vinification: Cold skin contact and cold maceration of the 
must for 2 weeks. Fermentation between 15.5 and 
18C. Maturation on fine lees for 1 month without 
malolactic fermentation.

13% ABV – € 12,00 

Pauline 2021 – Nielluccio rosé
Domaine Terre de Mistral

balanced by 



Rosso di Montalcino 2020
Le Chiuse



Rosso di Montalcino 2020
Le Chiuse



Rosso di Montalcino 2020
Le Chiuse



Informazioni sui vigneti: L’ uva proviene da tre vigneti con esposizione nord
dell’età di 13, 23 e 30 anni per un totale di 7 ettari. La resa è stata di 45 
quintali di uva per ettaro.
Vendemmia : Durante l’ultima settimana di Settembre l’uva è stata raccolta
e selezionata manualmente in ceste da 20 chilogrammi che ,in brevissimo
tempo, vengono diraspate e poi pigiate. Per gravità cadono in fermentini in 
cemento ed acciaio.
Vinificazione : Viene adottato un sistema di vinificazione tradizionale con 
uso di soli lieviti indigeni. La permanenza sulle vinacce è stata di 19 giorni
ad un massimo di 29°C. Durante la fermentazione, oltre ai rimontaggi, 
sono effettuate follature ed alcuni delestage a seconda delle esigenze
richieste dal vino stesso.
Maturazione: botti di rovere di Slavonia della capacità media di Hl 20. 
Questo vino è stato affinato per 13 mesi in botte e poi 2 mesi in cemento
prima di andare in bottiglia a Marzo 2021. Le bottiglie vengono infine
stoccate in ambiente a temperatura ed umidità costante.
Titolo alcolometrico effettivo 14,37 Estratto secco totale g/l 29,00

Rosso di Montalcino 2020
Le Chiuse



Sangiovese - 2020
Mas du Chêne

Southern Rhone, east of Montpellier. Bordering Camargue. 

La cuvée Sangiovese du Mas du Chêne est un vin ultra original à l’accent
italien. La culture de ce cépage Toscan rarissime en France trouve aux 
portes de la Camargue un terrain des plus favorables. 

A la vigne, à la cave
Sangiovese 100% éraflé, levures indigènes, vinifié en cuve béton et élevé
pour moitié en fûts durant 7 mois.

Le terroir se compose de galets roulés villafranchiens. Ils permettent aux 
eaux de pluie de s’infiltrer dans la couche de cailloux, de se rassembler
dans les ravinements des terrains sous jacents. Ils forment ainsi une nappe 
phréatique discontinue qui offre à la vigne une alimentation régulière en
eau. Evitant ainsi la sécheresse estivale. L’encépagement bénéficie d’une
grande variété, ce qui permet d’offrir de nombreuses cuvées en mono-
cépage.



Sangiovese - 2020
Mas du Chêne



Argentina 
• Seconda produttrice mondiale di 

Sangiovese con il 2,5% dello share

• 2000-2010à -28% della superficie coltivata a 

sangiovese

• 2000-2016 à calo di 718 ha circa

y = -46,095x + 95030
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Grafico: Variazione della 
superficie a Sangiovese dal 
2000 al 2016



Sangiovese - 2019
Bodega Escorihuela Gascon

Luján de Cuyo - MENDOZA



Sangiovese - 2019
Bodega Escorihuela Gascon

Luján de Cuyo (MENDOZA) – ARGENTINA 

VINEYARD REGION: Agrelo.
MATURATION: 50% of the wine aged in French and American oak for 8 
months.
SIGHT: Ruby red with good brightness and maroon highlights.
NOSE: Predominance of balsamic aromas laced with herbal notes from 
Provence, black olives, ripe red
fruits, and wild-berry jam. Hints of smoke and spices appear from its oak 
aging.
PALATE: Soft mouthfeel with herbal notes. Medium-bodied with round and 
velvety tannins. Fine-length finish and balsamic aftertaste.

Alc/ Vol: 12,7%. – € 15,00



Sangiovese - 2017
Cicchitti

Valle de Uco - MENDOZA

VINEYARDS 
Valle de Uco, Mendoza. 

Vine Age: 74 years old. 

Harvest: March 

Fermentation: Submerged Cap Method 

Aging: 5 months in barrel. 

Aging in our cellar: 30 months. 

13,5 ABV - € 15,00 



Australia
• In tutto, al 2021, si coltivano 

circa 430 ha di sangiovese (<1% 

del totale mondiale)

• Dal 2000 al 2010: incremento del 

40% negli impianti



Sangiovese - Limestone Coast 2017
Ottelia



Sangiovese - Limestone Coast 2017
Ottelia

13.8 % - 25 € 



Poggio alle Mura Brunello di Montalcino 2016
Castello Banfi



Poggio alle Mura Brunello di Montalcino 2016
Castello Banfi



Suolo: area caratterizzata da versanti a buona pendenza
dove i suoli si sviluppano su sedimenti continentali, argillosi
di colore rossastro con notevole presenza di pietre e ciottoli.
Sistema di allevamento: cordone speronato - alberello Banfi

Densità d’impianto: 4200 - 5500 cp/ha.

Resa per ettaro: 60 q/ha.
Fermentazione : a temperatura controllata (25-30) in tini
combinati in acciaio e rovere francese Horizon

Affinamento : 60% in botti di rovere francese da 60 e 90 hl. e
40% in barrique di rovere francese da 350 l per minimo 2 anni
Alcol: 15,5%

Poggio alle Mura Brunello di Montalcino 2016
Castello Banfi



Nord of Nimes -> Languedoc-Roussillon 

100% Sangiovese

Vigneron indepedant

13,5% - € 16,00 

Yo 2015 - IGP Pays des Cevennes
Domaine de Gournier Yo



Yo 2015 - IGP Pays des Cevennes
Domaine de Gournier Yo



California
• inizio del 2000 beneficia della moda  «cal-ital»

• 2003 picco di impianti à si arriva a 1200 ha

• Oggi: produzione praticamente dimezzata (<1% del Sangiovese mondiale)

0

200

400

600

800

1000

1200

1400

2000 2005 2010 2015 2020 2025

Grafico: Variazione della superficie a Sangiovese dal 
2003 al 2020



California



California



fondazionebanfi.it

gabriele.gorelli@gmail.com

Gabriele Gorelli MW


