Vintage
2025

Grape variety
100% Sangiovese

Bottles produced
7223 of 0.750 It.

Date of harvest
From September 115 to the 18"

Fermentation

September 18" to October 17" in steel tanks,
the following 3 months in direct contact

with the lees always in steel

Temperature of fermentation
16°C

Date of bottling
February 5™, 2026

CERTIFIED ORGANIC

Rocca di Montegrossi

Localita San Marcellino Monti in Chianti, snc - 53013 Gaiole in Chianti, Siena, Italia - Tel. 0577 747977 - Mob. 327 7315535 - www.roccadimontegrossi.it

Alcohol
12.83 %

Total acidity
6.74 g/l

Volatile acidity
0.24 g/l

pH
3.07

Residual sugar
< 0.50 g/l

Total dry extract
21.00 g/l

Free sulfur dioxide
35 mg/l

Total sulfur dioxide
71 mgl/l



