
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 MONTEFALCO SAGRANTINO 
   Montefalco Sagrantino DOCG 2021 biologico 

 

Style: A terroir-driven red with exceptional aging potential. 

Grapes: 100% Sagrantino. 

Pruning and Yield: Double spurred cordon; planting density of 5,000 

vines/ha with a yield of 6,000 kg/ha. 

Soil: Medium-textured, deep, and rich in limestone and clay. 

Vinification: Fermentation in stainless steel with 28 days of skin 

contact. Aged for 12 months (20% in barrique and 80% in 20-30 hl 

large oak casks). Light filtration followed by 30 months of bottle aging 

before release. 

Color: Deep red with violet shades. 

Nose: Deep, broad, and remarkably complex; it immediately reveals a 

bouquet of red fruits (blueberry and sour cherry) layered with elegant 

spicy notes (cocoa, sweet spices, and cinchona bark). Lingerin and 

highly harmonious aromas. 

Palate: Powerful structure, deep and highly concentrated, yet balanced 

by fruit freshness. Fragrant acidity and a pleasantly dense tannic profile 

create a texture that makes the wine incredibly long-lasting. 

Alcohol: 15.00% Vol. 

Serving Temperature: 16-18°C. 

Traditional Pairing: Roasted red meats, feathered and furred game "alla 

ghiotta," pheasant salmì, and traditional Umbrian-style wood pigeon 

(palombacci). 

Vegetarian Pairing: Cave-aged Pecorino di Norcia. 

Fusion Pairing: (Galbijjim) Korean braised beef short ribs with soy, 

ginger, and jujubes (red dates). 

Focus: Originally born as a sacramental wine and shielded by high 

convent walls, Sagrantino survived the phylloxera epidemic that 

devastated European vineyards in the 20th century. Today, only 650 

hectares of Sagrantino are cultivated in Montefalco. 

Curiosity: Boasting one of the highest polyphenol contents in the 

world, Sagrantino is a daily challenge to manage in the vineyard. It 

requires "sartorial" precision to ensure perfect fruit ripening, 

translating the grape's tannic power and strength into a single word: 

balance. 

Label: The "wolf" represents the essence of Tenuta Brancalupo—a 

blend of nobility, strength, balance, and territorial identity. 

Format: 750ml - 1500ml - 3000ml. 
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