
A LONG HISTORY OF INNOVATION

The  PUGNITELLO  tale



“30 YEARS OF 

EXPERIMENTATION CAST 

TOWARDS THE FUTURE”

33



1981 a group of researcher of the University of 
Florence managed to trace about 300 
native varieties in the various wine 
production areas of Tuscany.

1987 SAN FELICE offered to plant them in an 
experimental vineyard in its property in order 
to preserve those vine types from extinction. 
This “conservation field” was called 
VITIARIUM.

1989 the first findings allowed the identification of 
certain vines of particular interest such as 
Pugnitello, Abrusco and Abrustine.

The story of PUGNITELLO
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1991 separate micro-vinifications of this selected 
variety.
Pugnitello displayed itself as being the 
“cream of the crop.”

1992 the first 1,000 vine cuttings of Pugnitello
where over-grafted.

1995 production of the first 600 bottles of 
Pugnitello. 

2002 Ministry of Agriculture placed Pugnitello in 
the “National Registry of Vine Varieties.”

The story of PUGNITELLO





Among the different retrieved red grape varieties, 
Pugnitello has shown to be the most interesting.

Its name seems to origin from the shape of its bunch 
which resembles a fist (pugno).



• It was rescued in 1981 at 
Cinigiano, an area between the 
provinces of Siena and 
Grosseto.
• The owner of the vineyard 
where it was growing had no 
information regarding its 
provenance.
• Its name is derived from the 
shape of the cluster.
• There were no written 
references found in recent or 
past ampelographical works.



DNA analysis showed that there were 
no genetically similar varieties



With regard to its ampelography, cultivation and 
wine qualities, Pugnitello has immediately shown a 

marked personality and a great potential

in the vineyard

• small clusters 
with middle size 
berries

• very thick skin 
with intense color

• very low yield per 
vine

in the cellar

• ample polyphenol
and anthocyanin
components, high 
acidity, smooth 
tannins elevated 
alcohol content

in the bottle

• long aging 
potential



CURRENT & FUTURE SCENARIOS

• Use Pugnitello as a monovarietal.

• Find its role in the Chianti 
Classico blend.

• Use Pugnitello to improve also 
other wines of the San Felice
range.



SAN FELICE UNIQUE VALUES

• First producer to experiment with 
Pugnitello and so far still the sole in the 
world to make a wine with this grape 
variety.

• In contrast to the Chianti-area habit of 
the 80’s of expanding international 
varieties, San Felice was the first to 
rehabilitate native varieties.



• In June 2006 the first production of Pugnitello

vintage 2003 was presented to the international press 

and released to the market.

Total 9,800 bottles

• After the first release, vintages 2004, 2006 and 

current 2007 followed. All of them received a great 

attention from the public and many awards by the 

international press. Vintage 2006 and 2007 have been 

awarded both “3 Bicchieri” by Gambero Rosso





• after few years,  we wanted to understand the 
behavior and the potential of Pugnitello in different 
“terroirs”

• in 1998 we planted this variety at Campogiovanni in 
Montalcino (0.69 acres) and in 2000 at Perolla in 
Maremma (5 acres)

• both Pugnitellos were very interesting, showing 
different characters, but with the same 
consistency of the Pugnitello grown in the Chianti 
Classico
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… and this is the rest of the story:
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• in those two areas, rather than making 
another mono-varietal wine, we preferred 
to experiment Pugnitello in a blend with a 
local variety

> at Campogiovanni with Sangiovese
> in Maremma with Ciliegiolo

• the results have been extremely positive 
so that in 2012 we decided to release the 
following new wines int the market 



BLEND Pugnitello 60%  
Ciliegiolo 40%

VINTAGE 2008

AREA OF PRODUCTION Perolla
estate in Maremma

AGING 20 months in 
French oak

TOTAL PRODUCTION    3,000     
bottles

matervitis



BLEND Pugnitello 60%          
Sangiovese 40%

VINTAGE 2008
AREA OF PRODUCTION

Campogiovanni estate in 
Montalcino

AGING  20 months in French oak

TOTAL PRODUCTION
3,000 bottles

ARKEOS



With the release of these new wines a 
long and serious work had been 
completed.

It started 30 years ago with the long 
visions of Enzo Morganti and we feel 
proud to have written an important 
page in the history of the viticulture 
of our region.



“OUR HEART IS IN THE 

PAST

OUR MIND IS IN THE 

FUTURE”

The San Felice motto.




