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GRAPE VARIETIES: 70% Sangiovese, 30% Merlot,
CabernetSauvignonand othercomplementary
grapes

AGEING PERIOD: 18 months

AGEING TYPE:large casks, stainlesssteelvats

l.odola Nuova Organic

VINO NOBILE DIMONTEPULCIANO

DENOMINAZIONE DI ORIGINE RUFFINO
CONTROLLATA E GARANTITA 1877

The grapesused to make thiswine only come from the best areasof Montepulciano.
Altitude: 270-320 m. Soil: hilly land with a clay-silt texture and an abundanceoftuff

TASTINGNOTES

Color: intenseruby red

Aromas: complex with violetsand cherries, berriesand plums, followed by tolbaccoand
cloveswith anintense eucalyptusfinish.

Tasting profile: the fruity aromasare confirmed on the palate.Elegantand plush tannins
combined with a poised body make thiswine generousand harmoniouswith an enduring
finish.

VINIFICATION AND AGEING

The alcoholic fermentationand maceration aided by pumpover and délestagetake placein
temperature-controlledstainless-steel vatsforapproximately 21 days. The wine agesfor
about18 monthsin large casks. Before being bottled, the wine restsfora shorttime in
stainlesssteelvats.

Alcohol content: 13.5%

VINTAGE 2020

A cool spring with regular rainfall followed by a hotsummer with considerable temperature
swingsfrom daytonight. The superbripening ofthe grapesledto anevenandabundant
harvest.

First vintage: 2019

WHY?

*Prugnolo Gentile, the variety of Sangiovese grown around Montepulciano, differsfrom
ChiantiClassico with its ripe fruit and grassy notes, intense body andsmooth tannins.
*Oneofthefirst Ruffinowinesonly to be produced from organic grapes.

*vVino Nobile di Montepulcianoisone of the oldest winesin Italy, embracing the adjective
“noble” anditwasthe first Italian wine to obtain DOCG status. Ruffino hasproduced this
wine since 1988.
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