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VINTAGE FEATURES

Winter was quite mild and rainy; elevated temperatures at the
beginning of April have caused an early flowering of at least 10
days; after a regular May, the summer months were very hot, with
temperatures high above seasonal average, with periodic rains
that helped to maintain a good vegetative balance avoiding water
distress. The ripening of the grapes was very good as well as the
average quality of the wines produced.

VINEYARD LOCATION

San Felice (Castelnuovo Berardenga, Siena)

SOIL PROFILE

Medium-+extured, predominantly calcareous marl breakdown of
alberese and galestro limestones, with abundant gravel-pebble
mixture.

TRAINING SYSTEM

Guyot

GRAPES

Pugnitello 100%

HARVEST

First week of October

VINIFICATION AND MATURATION

2025 day fermentation on the skins at 30°C, followed by
malolactic fermentation and 18-20 months’ maturation in 225-itre

2011
' French oak barriques, then 8 months’ ageing in the bottle.

PUGNITELLO

BOTTLES PRODUCED 8.000
SERVING TEMPERATURE 18°C
ALCOHOL 13,5% Vol
CELLARING 15 -20 years

TOTALACIDITY 5,1 g/I RESIDUAL SUGAR inf 0,5 g/I

@ TASTING NOTES & PAIRINGS A dense purplish hue, with
SAN FELICE a remarkably rich nose, offering cinnamon, clove, wild
fruit preserves, and tobacco leaf. Velvet-smooth, ultra-
savoury palate that magpnificently reproduces the
fragrances encountered on the nose. Meat-sauced first

courses, roast Guinea-fowl and veal.

A DIVISION OF MARTIGNETTI COMPANIES - AN INDEPENDENT FAMILY OWNED BUSINESS SINCE 1908
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