Agricola
Ficomontanino
Bulgarelli, IGT
R0OsSSO Toscana
2022

IFI003 AGRICOLA FICOMONTANINO TOSCANA,
ITALY

12.5% | 6 x 75¢cl | Cork
Sangiovese 100%

Vegetarian, Vegan, Sustainable

Mana Sole’s workhorse (pun intended) wine,
“Bulgarelli”—named afier her grandfather’s
prized stallion—1s pure Sangiovese from 20-
lo 30-year-old vines

Boutinot

WINES



Agricola Ficomontanino Bulgarelli, IGT ROSS0
Toscana 2022

IFI003 AGRICOLA FICOMONTANINO TOSCANA, ITALY

PRODUCTION

The grapes are hand picked, destemmed and fermented in cement, with a short skin maceration in
cement and steel vats for 8 days. After vinification, the wineis aged for at least 10 monthsin cement
and 8 monthsin steel tanks, then 3 months in the bottle, allowing for a balance of structure and
freshness. Unfiltered, unclarified.

NOTES



