
The entire production process was studied to this end. 
The grapes destined to the Rosso di Montepulciano 

are usually harvested about a week before the one destined to the Nobile, 
allowing a suitable and not too complex phenolic maturation. 

The percentage of Sangiovese does not age in oak, rather in cement, 
and the percentage of Merlot ages in barriques, 

giving the wine its characteristic simultaneous smoothness and integrity in the palate. 


