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Sangiovese nel mondo




VINTAGES

Chambolle

Voinay
- ititis a really good qualiy

Pommard /

Gevrey-Chambertin /

Range of qualiy levels

Mineral, truffe, earthy forest /
fioor. /

range of oak reatment
(considerable integration)

from more siky and velvety in
Volnay, Chambolle-musigny and

Dusty and rustc in Nuits-Saint-
Georges, rather angular
wolure

firm and muscular in Gevrey-
hambertin

for the regional level / lesser quality

more focus on varietal fuit expression rather

than i v coupld wh st gefin

offevours and hortrlength cca it

regional orgnor a lesser qualty o~

e Famny s\)\cy ints mr%.a te moderate.
oakin

ilage eve
Hodora orsy i corcniaiont

Sl gratbalancs boan resh
0y s st v oo

fomer cru+
spicy aromas denote great Ozk
N mleurshun ‘and harmony. Persistency of flavour
ateriast s veryong Theres a viarcy
e L o
qualiy

Top

Fixin > Kirsch

2008 by lower acidity and ripe tannins (hot)
2010 by high acid, verve and
top vintages notable concenration

2015 by the dark colour, ripe

and velvety

2011 lighter and more fruit driven
more diffcul (¢ool)
2013 more herbal and racy,

M
e i
o

new oak;
jage)

Nuitssaint-Georges

Gevrey Chambertin

Masculine
more black frit nose with high
Pommard toned characer
Morey:-saint.Denis fairly black frufted
Chambolle-Musigny aromatio, strawberry driven.
o~ very refined but dossn't have
CTrreS Yolnay the acidity to be cote-de-nus

Silky, delicate and perfumed 100 elegant and refined fo be a
Nuits Saint Georges.

o combination of very gentle

character with very deep and

intense flavours SuperHQ

Tight chaky texure and more
marked (assertive) [sense of
nerve] acidil favour Cote de
Nuit over broader so

origins leading
Musigny, Gevrey Chambertn or
Vosne Romanee.

noder 1y tanins more
nccat or At ang VA

e Romanée more truffy
and earthy compared to the
more aromaic strawberry driven
Chambolle Musigny

Gevrey-Chambertin>
My e // Corton
Morey:SainDens ¢ Cote de Beaune
- Cotngs i (more. hmermne Corton GC
Chambolle-Musigny_ Bigger, solid, VILLAGES MARKERS soils, lighter Vol
Vosne Romanée shewier and fuller quicker to malme) = ‘
Pommard |
Nuits-Saint Georges Pale uby > low anthooyanin
) Smoky (woodsmoke), touch or variety
Vougeut hyme, aromatic herbs, high | e R
prporion of ke | ow evel of tannins and vely
and savouriness. Meat crisp acidity
Fresh, dark fruit, similar to i Aromes of red beried frui
EIgin___ Gonra Otago butless near. | ooy gy 13
Loaty frosh tobaccn leaves,
SOUTH AFRICA Walker Bay g PINOT NOIR Ay ok och of vl
s s o

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

the lightes, perfumed, more
reductive and
Sl

texture, almost dikte-
S T5%

Marlborough

Fragrant, Vibrant (Bright) and
pure fruit expression >
Strawberry juice and C'dvvl/evvy

- the finest, more balanced and
savoury (ffom older vines) with a
moderate proporon of New
French oak. Most Burgundian
13,5% o 14.0% ABV. F
grained tannins and touch of
mineralty on the finish

Darker colour than OW > high

OV pac Mareed ot

very integrated acidity and very
gentie tannins.

NEW ZEALAND

Martinborough

woet and fary simple frit
most powerful, black frut, high
acidity, 14,5% + ABV and black
i

ruil dominale

Central Otago
(Southern Island)

Lited herbaceous note,
merihol bergamot. Touch of
0ak by gently swet spices. Very

BT o s
despite the warm aicohol, /

CHILE

Casablanca?
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Wihol unch by ed hrol
firmn e tanning
A

High level of qualty in ine with
various expression of PN
| around the world

Vibrant fruit sweet red berried
fruit character. Ambitious.
Burgundian style

AUSTRALIA

d by herbal
Jift and fine-grained tanning.

touch of eucalyptus in all
Australian

ANCERRE ROSE
“Thin - lean body

Hetbassousand gty
medicin:

tar strawberry and raspbern

less depth of flavour compared
‘

burgundy

high crisp and mineral acidit,
acidt driven
12% ABV

unikely to be oaked
o new oalc ever

Floral character

Stemmy, black o

Joser 1o regional

bujund)

s concentration compared to
s

/  ALSACE

Germanic style: more on the.
frul style, darker berried frui,
high proportion of new French
oak. Fuller th dy in
torms of volume, yet less

siructure and depth of flavor.

Some 4105 RS as with the

Coolest area, very thin and pure
1816 13:5% wih oy, Siey
Abe minerality, pronounced mouth
watering acidty.
GERMANY
- Usually pristine qualty with a

touch of jamminess

More powertul, fuller than
burgundy with more attenuated
sty Goolara wih ood s

More on the frut side, touch of
cola, underwood

ALY very gente low tannins
Most Burgundian style but with sk, but o ok
high 14% ABV and herbaceous Suesines
hints. Purity of tartred frus,
 floral and

rostained. odum zoty aidy
High prof w French
cak. Chawy tanine. Abeays HO
Touch of amaro Campar note.

Graininess o the texure,
mbles an Ahr Wine

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

14,5% Robust and rich, ver
I o
ultayre win with i

s 56 highly
oo
minimum. Burgundian style
> fuller character and creamy
Sonoma s

Russian River

California
14% ABV more rounded acidity
and fleshy body

‘Sonoma Coast > abundant silky
tannins with touch of COLA
Cola dominate aromas, rounded
acidity, dark sweet frut

succulent, weighiy. faintly spioy.

Carmeros.

Santa Barvara Santa Maria
Gooler climate and more saly
profile from the ocean.

Amarocaracer, CAMPAR) Santa Ynez

Santa Rita Hils

o
i e ]
and herbs from whole bunch.
13,5% ABV, toasly high new
fronch oak impact, igh citrusy

Yarra Valley

Mornington Peninsula.
Siightly salty ntes i line with
coastal influence,

+12,5% lightes, fresher,

lean bodied. Herbaceous I
Grigpy tannins,

Victoria generic

herbs, tart red cherry, almonds.
grippy tannins, hint of bell
pepper

Mercurey-ke - ulikely 1o be
oaked (ighter -entry level style)
Also ambitious styles with 50%
new french oat

Breakfast bacon aroma, rich,

character. (Campar]
Also ambitious styles with 50%
new french oak

Cherry under spit touch of
plum, more jammy red berried
noles.

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




Domaine Terre de Mistral
Pauline 2021 — Nielluccio rosé
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Domaine Terre de Mistral
Pauline 2021 - Nielluccio rosé

DoMAINE
TERRE DE MISTRAL
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Domaine Terre de Mistral
Pauline 2021 — Nielluccio rosé

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
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Le Chiuse
Rosso di Montalcino 2020

ROESO
MONTALCINO

ONTROLLAT

MBOTTIGLIATO ALL ORGNE

ITALA
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Le Chiuse

Rosso di Montalcino 2020
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Le Chiuse
Rosso di Montalcino 2020

RO§SO
MONTALCINO

DENOMINATIONE. DI ORIGINE
CONTROLLATA
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Le Chiuse
Rosso di Montalcino 2020

Informazioni sui vigneti: L' uva proviene da tre vigneti con esposizione nord
dell’eta di 13, 23 e 30 anni per un totale di 7 ettari. La resa e stata di 45
quintali di uva per ettaro.

Vendemmia : Durante |'ultima settimana di Settembre "'uva e stata raccolta
e selezionata manualmente in ceste da 20 chilogrammi che ,in brevissimo
tempo, vengono diraspate e poi pigiate. Per gravita 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 e 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 capacita media di HI 20.
Questo vino e 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 umidita costante.

Titolo alcolometrico effettivo 14,37 Estratto secco totale g/l 29,00
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Mas du Chéne
Sangiovese - 2020

Southern Rhone, east of Montpellier. Bordering Camargue.

La cuvée Sangiovese du Mas du Chéne est un vin ultra original a '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, a la cave
Sangiovese 100% éraflé, levures indigenes, vinifié en cuve béton et élevé

pour moitié en fits 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. lls forment ainsi une nappe
phréatique discontinue qui offre a la vigne une alimentation réguliere en
eau. Evitant ainsi la sécheresse estivale. Lencépagement bénéficie d’une
grande variété, ce qui permet d’offrir de nombreuses cuvées en mono-
cépage.

fondazione banfi

&:‘%

ALTA SCUOLA DEL SANGIOVESE



Mas du Chéne
Sangiovese - 2020
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Argentina

Seconda produttrice mondiale di

Sangiovese con il 2,5% dello share
2000-2010~> -28% della superficie coltivata a
sangiovese

2000-2016 = calo di 718 ha circa
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Grafico: Variazione della

fondazione banf superficie a Sangiovese dal

2000 al 2016
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Bodega Escorihuela Gascon
Sangiovese - 2019

Lujan de Cuyo - MENDOZA
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one of the coolest areas for vines in Argentina,
at 1220 meiers above sea level.
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Bodega Escorihuela Gascon
Sangiovese - 2019

Lujan 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
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Cicchitti
Sangiovese - 2017

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
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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




Ottelia
Sangiovese - Limestone Coast 2017
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Ottelia
Sangiovese - Limestone Coast 2017
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Castello Banfi
Poggio alle Mura Brunello di Montalcino 2016

POGGIO
ALLE MURA

RUNI TALCIND
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Castello Banfi
Poggio alle Mura Brunello di Montalcino 2016

ALLE MURA
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I:l <180 m a.s.l.
180 - 500 m a.s.l.
>500 m as.l.
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Castello Banfi
Poggio alle Mura Brunello di Montalcino 2016

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

Densita d’impianto: 4200 - 5500 cp/ha.
Resa per ettaro: 60 g/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 | per minimo 2 anni
Alcol: 15,5%
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Domaine de Gournier Yo
Yo 2015 - IGP Pays des Cevennes

Nord of Nimes -> Languedoc-Roussillon
100% Sangiovese
Vigneron indepedant

13,5% - € 16,00
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Domaine de Gournier Yo
Yo 2015 - IGP Pays des Cevennes

DOMAINE DE GOURNIER
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California

 inizio del 2000 beneficia della moda «cal-ital»
* 2003 picco di impianti = si arriva a 1200 ha

« Oggi: produzione praticamente dimezzata (<1% del Sangiovese mondiale)
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2000 2005 2010 2015 2020 2025

. Grafico: Variazione della superficie a Sangiovese dal
fondazione banf 2003 al 2090
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California
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California
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