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A delightful expression of the DOC from brothers Francesco and Marco 
Ripaccioli. Polished, fleshy and plush with ample red cherry fruit 
counterpointed by hints of rose jam and pine needle, and bright, 
mouthwatering freshness. Lively and impossible to dislike, this is from 
younger vines on clay-rich soils, although occasionally some of the fruit 
from the coveted Montosoli cru is also included. The wine spends 12 
months in a mixture of very large Slavonian oak casks and French oak 
tonneaux. Drinking window 2024 – 2032.
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