MONTECALVI -- VV 2006  (Vieille Vigne)

 The VV was one of the tanks of wine which formed part of the original Montecalvi wine.  When we harvested the grapes we were always aware of the fact that one particular tank, which we used to call ‘Le Terrazze’ (the terraces) was the best, but producing just the one wine we were obliged to blend it in with the rest.  Since we started to produce Chianti Classico in 2004 we decided not to make our Montecalvi wine anymore, but to bottle the one ‘Terrazze’ tank on its own to make a cru which we have named VV, short for Vieille Vigne. We decide to use the term Vieille Vigne in French because in France the old vineyard is the best one.

The VV will be produced only in the best vintages.

The grapes for the VV come from an old vineyard planted in 1932 on dry-stone walled terraces with a South-Eastern to South-Western exposure.  The vines are mainly (95%) Sangiovese, with the remaining part being Cabernet Sauvignon vines which my father planted more than 15 years ago to fill in the spaces where the old plants had died.  Since the beginning the old vine Sangiovese and the Cabernet Sauvignon was harvested and fermented together.

This vineyard was planted before the war therefore it is very dense: more than 6000 plants per hectare.  Since they did not yet have modern agricultural machines at this time the rows were planted just wide enough for a man and his ox to fit in. This old vineyard is not pretty to look at, the plants are twisted and crooked just like an old man, but they have an incredible capacity to manage each season according to the weather pattern presented to them.  The vines produce a reduced amount of buds in the spring so we find that we rarely need to do a green pruning on this vineyard.  Not being overloaded with fruit, these vines suffer less from heat stress and have less difficulty ripening their load on difficult years.

During the fermentation this wine is left alone, with no addition of yeasts or enzymes.  It ferments calmly on its native yeasts.  The malolactic fermentation is carried out in 500 liter tonneaux and the wine ages in wood for around 8-12 months.

The VV offers the rare opportunity of drinking an authentic Tuscan Sangiovese from another era, yet helped by the sophisticated wine making techniques of today and vinified in a clean cellar.

It is not an international wine but a refined and complex example of what can be obtained from Sangiovese if it is correctly managed in the vineyard and then it is allowed to be left alone.
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