
Grapevine
70 % Prugnolo Gentile
(clone Sangiovese)
15 % Merlot

15 % Canaiolo Nero

 Altitude of vineyards
300-400 m ab300-400 m above sea level

Exposition of vineyards
Various

Terrain
Medium consistency layered, sandy, 

tuffaceous and clayey

Plant density
4,500 plants per hectare4,500 plants per hectare

Wine production per Hectare
65 Hl / Ha

Alcoholic content
12,50 % Vol.

Wine-making
The “Antico Colle” red wine I.G.T. is made 
with a mixture of Sangiovese,
Merlot and Canaiolo Nero grapes.
The harvest normally takes place at the end 
of September.
TThe alcoholic fermentation takes place in 
stainless steel vats at a controlled tempera-
ture (no higher than 30 C°), the grapes are 
crushed and the must re-passed over the 
grape dregs. The fermentation and macera-
tion process takes between 14- 16 days. 
Following on from the maceration of the
grape skins the wine is drawn off from the 
vats with a light pressing of the remaining 
skins and seeds.

Notes on tasting
To be accompanied by first courses, roasts, 
cold meats and cheese.

Az. Ag. Antico colle di Andrea Frangiosa
UFFICI E CANTINA: Via Provinciale, 9 - Loc. Bivio Nottola 53040 - Montepulciano (Siena) Tel./Fax +39 0578/707828

PUNTO VENDITA: Via 1° Maggio 6/a - 53049 Torrita di Siena, (Siena) - Tel./Fax +39 0577 687093

www.anticocolle.it - info@anticocolle.it

Rosso I.G.T.
Toscano


