POGGIO VICCHIO 2021 VINTAGE
Romagna

Sangiovese Marzeno DOC GRAPE VARIETY: . _
Sangiovese 100% from single vineyard - parcel 38

VINEYARD:

Name: sopra Vicchio
Exposure: south-east

Soil: red clay and limestone

TRAINING SYSTEM:
bush

No PLANTS PER HECTARE:
6.000

POGGIO VICCHIO YEAR OF PLANTATION:
2017-2018

ROMAGNA

DENOMINAZIONE DI ORIGINE CONTROLLATA

SANGIOVESE MARZENO DATE OF HARVEST:
September 23rd

U % )
e FERMENTATION:

7ERBINA in stainless steel tanks with maceration of 10 days

AGING:
[4 months in concrete tank and 2 months bottle aging

ANALYTICAL DATA:

alcohol (% volume): 14,01
residual sugar (g/l): <01
total acidity (g/l): 533
volatile acidity (g/l): 0,45
pH: 3,46
malic acid (g/I): <0,10
residual dry extract (g/1): 24,00
phenolics (mg/L): 1618

No OF BOTTLES:
6.600 full bottles

FATTORIA

ZERBINA
A3

FATTORIA ZERBINA - via Vicchio |1, 48018 - Faenza - Romagna - Iltalia
Tel. +39.0546.40022 - fax +39.0546.40275 - email: info@zerbina.com



