
CEPPARELLO IGT TOSCANA
2020

A pioneering Supertuscan. Authentic sangiovese.

ORIGIN
It is produced with a selection of grapes from the best
and most sunny and windy vineyards on the estate, with a
preference for well-drained soils of galestro and limestone
composition.

VINIFICATION
Fermented in conic French oak cask. It ages for 18 
months in French oak barriques – with a further year of 
refining in bottle.

VINTAGE
2020 commenced with a mild, dry winter. Temperatures 
dropped significantly in March and care was needed in 
the vineyard to prevent frost damage to the vines. 
Summer was dry and mild with the steady weather 
conditions until the end of August, when the region saw 
some bouts of rainfall. However, the weather calmed 
during September and the 2020 harvest gave excellent 
results both in terms of quality and quantity. We started 
picking at the end of September.

ALCOHOL: 15%
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