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TENUTA DI COLLOSORBO

BRUNELLO DI MONTALCINO D.O.C.G.
RISERVA 2012

BRUNELLO
p1 MONT.
Denominazion

COLLOSORBO

Obtained from the meticulous selection of Brunello grapes (Sangiovese), Brunello di Montalcino Riserva is made just in the
best vintages and it comes from the oldest vineyards of the estate.
Brunello di Montalcino Riserva is produced in very small quantities, nsing just the best selection of the year.

Chemical analysis:
Grape variety: 100% Sangiovese (Brunello). crmical analysis

v 0
Training method: single or double spurred cordon. v ?ig;il(;/] 7o vol.  (approx.) 3 1 (4)1:;(())
Harvest: selection of the grapes and manual v" Total Extract g/l 30,50
harvesting into small baskets, rapid transfer to the v" Total Acidity (tartaric acid g/1) 5,00
cellar for vinification. v" Volatile Acidity (acetic acid g/1) 0,04
v
Vinification: soft pressing and destemming, v E I—_Imalic Acid g/1 - g”fg

temperature controlled alcoholic fermentation with

frequent pumping over and long maceration on skins.

Ageing: in Slavonian and French oak barrels between
12 and 54 HI for about 42 months, followed by ageing
in bottle for a long period (6 months at least).

Production: 10.000 bottles.

Oenologist:
Laura Sutera Sardo, Paolo Caciorgna

Vineyard manager:
Laura Sutera Sardo, Lucia Sutera Sardo

Sales manager:
Lucia Sutera Sardo
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