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Producer Le Poggette

Winemaker Claudio Gori

Estate Founded 1960

Country Italy

Region Umbria

Appellation Umbria IGT

Grape Varietal 100% Canaiolo

Soil Composition Medium mixture tending calcareous 
sandy

Elevation 300 meters

Fermentation Method Vinified in stainless steel with 25 day 

maceration and fermentation occuring 

during daily ‘pump over’.

Aging Matured in used Barriques for 15 

months before bottling 2 years after 

harvest

Alcohol Content 13%

Tasting Notes Bright and clear in flavour, this medium 
bodied wine pairs well with moderately 
rich foods with its food-friendly acidity 

and gentle fruits.  
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