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2020 TOSCANA ROSSO, " IL BOSSOLOTTO"

PRODUCER OVERVIEW

The artistic, free-thinking, and technically astute enologist and vignaiolo, Giacomo Baraldo, acts on
intuition guided by his near decade of experiencesin Bordeaux and Burgundy, Patagonia and New Zealand.
Though hiswines are exploratory and diverse, his single-site Sangioveses are his inspiration to unlock the

potential of Monte Cetona, a geologically complex solitary limestone mountain halfway between Rome and
Florence.

VINEYARD DETAILS CELLAR NOTES

“1I Bossolotto” comes from 3 Sangiovese crus 5% whole cluster natural fermentation for 25-30
(Bossolo, Caccialupi, Pozzone) and Merlot with a days with 2-3 daily punch downs. Aged 12 months
vine age between 15-70-years-old on soft to in old French oak barrels (min 5 yr old), full ML,
medium slopes of limestone bedrock and rocky and 6 monthsin steel. No fining or filtration.

topsoil of clay, sand, and silt.
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