MONTECALVI -- San Piero 2006
Cabernet Sauvignon Toscano
The San Piero vineyard was planted with Cabernet Sauvignon and Alicante Bouschet.  We chose these particular varietals to allow us more freedom when making blending decisions for the Montecalvi wine.  Our original idea was to be able to make Montecalvi as close to 100% Sangiovese as possible, as it was when first produced, but giving us an outlet for the French varietals, Merlot and Syrah, which we already had and which we were obliged to blend in to the Montecalvi.  Our aim was to make estate wines.
This vineyard was planted in 2001 at high density, 7000 plants per hectare and 40cm from the ground, extremely low, for the very purpose of encouraging the substances in our particular soil such as wild herbs, minerals and water, to be able to reach the plant easily and without hindrance.  We do an extreme green pruning during the summer, we keep roughly 400 grams of grapes per plant.  This vineyard has full Southern exposure and the soil is sand based.  It ages in 300 liter tonneaux for about 6 months.

The 2006 vintage was a very good one in general for us and therefore we decided to produce the San Piero for the first time.  It is a very small production, only 1700 bottles.  The production will increase slightly during the years.
Just like with the VV and the Chianti Classico, the San Piero ferments exclusively with native yeasts.

As is our style, the San Piero is not an international Cabernet Sauvignon but a Cabernet of its territory.  Our intention was not to compete against a French or Californian Cabernet Sauvignon but to offer our own Tuscan version of this great varietal.
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