SALCHETO

TOSCANA

2016 was a kind of “old school” vintage: a regular climate, slightly late maturation and a
season finale with some rain. The result is a more elegant Sangiovese than ever which

enhances its mineral and spicy tones.

Prugnolo Gentile 100%
“Salcheto”- Montepulciano /5,5 ha.- 13 acres
14.000 bottles
24 months, 30% “botte” 70% “tonneaux”
36 months
12-15 years
18°-20° C. / 64°-68° F.
Natural Cork
Std. Bordeaux 400gr. (750mL.)
750ml / 1500ml / 3t / 5Lt
1999

14
31,66
3,61
5,05
4102
0,84
8,57
1,23

This features a core ripe, sweet plum, blackberry and spice flavors, accented by earth, wild herbs
and tobacco. Though dense and muscular, there's also a beam of vibrant acidity that keeps this

focused and fresh. Best from 2023 through 2042.

2016

> ARG 0O

SALCHETO

TOSCANA

S The winery integrated

sustainability management
eanmssy 1S certified

SUSTy
war“s

ORGANIC WINE

®
(i

©
’ 5 Wood materials are from
- responsible sources

g'll
i
]
7]
(@)

SALCHETQO  ViadiVilla Bianca, 15 / 53045 - Montepulciano (Siena) tel +39 0578 799031 fax +39 0578 799749 info@salcheto.it SALCHETO.IT




