
BOCCATONE
Montefalco Rosso

denominazione di origine controllata

Not to be considered a younger brother of Sagrantino 
but rather another great Montefalco wine. This union 
of grape varieties, like Sangiovese, Sagrantino and 
Barbera, give rise to a blend that’s considered a 
great classic red of the area.

Appellation Montefalco DOC

Production Area Montefalco

Grape Varieties
Sangiovese with a small quota of 
Sagrantino and Barbera

Vineyard Exposure South-East

Year of Planting 1992

Altitude 420 s.m.l.

Training System Guyot

Numbers of Plants per hectare 4.500

Characteristics of the soil Silty, clay, well-compacted

Yield per Hectare 55 quintals

Vinification Skins contact for over 1 month

Aging of wine
At least 24 months in French 
oak barrels

Aging in bottle 12 months

Number of bottles produced 23.000


