WINEMAKER 2007 SANGIOVESE

Michael Muscardini MONTE TERRA VINEYARDS
CASES PRODUCED SoNoMA VALLEY, SoNoMA COUNTY
50

VINEYARD
HARVESTED This is our all organic estate Sangiovese, grown on a hot,
Oct 4, 2007 southwest hillside. The vines enjoy the red earth with it high
iron. These vines are now eight years old, old enough to know
pH how to grow intense fruit. All hand-tended.

3.63
VINTAGE
ALCOHOL The 2007 vintage was low quantity with great quality.
14.2% . . .
An ideal growing season with very small clusters. )

WINEMAKING

Simply grow great fruit and treat the wine lightly at the

winery; it will make itself into a great wine. Very hands-off.

Barrel aged for 18 months. S; Cms

TASTING NOTES

Enjoy the aroma of spicy cinnamon and orange peel, fresh S o

raspberries and rose petals. Savor the bright raspberry and forthe joy o lvi

cherry flavors with a smooth, long finish. A great food wine.
SANGIOVE

Drink now, or cellar for five to seven years.

SoNoMA V.
SoNoma Cou

Enjoy ~
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