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T he Sangiovese is one of the most po-
pular red wine varieties on the Italian 
territory and has a very long history; it 


was cultivated in the Florence area already at 
the time of the Etruscans. Today is the basis 
for many fine wines such as Chianti Classico, 
Brunello di Montalcino, Morellino di Scansano 
and Sangiovese di Romagna. Follow this va-
riety means taking a road that goes from Nor-
th to South Italy, focusing on some of the most 
important italian wines. As there are so many 
wines that containes the sangiovese grapes, 
we will focus just on the ones that are made 
with a percentage of sangiovese between the 
85% and the 100%.  Let’s go to discover them!
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Chianti Classico
The DOCG Chianti Classico is one of the most 
important wines of Tuscany and is made with 
the 80% and the 100% sangiovese grapes. 
Its production area covers the provinces of 
Florence and Siena for over 71000 hectares. 
According to the regulations in order to fall in 
naming the vines have to be on hilly terrain to 
no more than 700 meters, with clay and lime-
stone bottom. In the Annata variant it can be 
placed on the market from October 1 of the 
year following the grape harvest, in the Riser-
va variant only after two years of aging, of whi-
ch at least three months in bottle. The Chianti 
Classico has a ruby red color, clear or strong 
depending on the year; the nose is fresh, rich 
and complex with hints of flowers; the taste is 
tense, nervous and tonic, but becomes soft 
and velvety with aging. This wine, especially in 
Annata variant, can be combined with all the 
dishes, such as red meat, cheese or the tradi-
tional Tuscan dishes.


Boar sauce: Maremma’s 
special
One of the most common and appreciated 
dishes from Maremma is the boar sauce, a 
very thick sauce made with boar meat and 
tomatoes. 
The main procedure to made an excellent 
boar sauce is the marinade: the boar meat, 
cut into small pieces, has to marinade for 
more than one night in the red wine seasoned 
with onion, celery, carrot, laurel, garlic, juniper 
and black pepper. After this, you just have to 
prepare the sauce just as a Bolognese sauce, 
and use it to season pasta dishes. Tagliatelle 
is surely the best pasta shape to accompany 
this sauce.


Tuscany: the heart of Sangiovese 
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Brunello di Montalcino 
Brunello di Montalcino is one of the most fa-
med Italian wines in the world and it is made 
by 100% of Sangiovese grapes. It is a DOCG 
designation and its production must follow 
some strict rules: the vineyard must be plan-
ted at less than 600 meters over the sea and 
the territory must be hilly. Moreover, the Bru-
nello has to be refined two years in a durmast 
barrel and four months in the bottle before it 
can be sold. It can be also classified as Riser-
va, in the case, it is refined two years in the 
durmast barrel and a minimum of six months 
in the bottle. 
The Brunello di Montalcino DOCG matches 
perfectly with red meat, games, truffles and 
mushrooms because of its consistency and 
its aroma. 


Rosso di Montalcino 
The Rosso di Montalcino DOC can be produ-
ced only in the municipality of Montalcino. As 
the Brunello, also this wine must be produced 
with the 100% Sangiovese grapes and it can 
be sold at the beginning of September one 
year after the harvest. This wine has an inten-
se ruby red colour, an intense and characteri-
stic fragrance and a dry and hot taste.  
This wine is ideal in matching pasta with meat 
sauces, mushrooms, truffles and pork meat. 


Vino Nobile di Montepulciano
The Vino Nobile di Montepulciano DOCG is a 
red wine, produced in the municipality of Mon-
tepulciano. It is made with a variety of San-
giovese grapes called Prugnolo Gentile. This 
is one of the most ancient wines in Italy as it 
was already known in 789 a.C., but the name 
Vino Nobile appears for the first time in a 1787 
documents. The Vino Nobile di Montepulciano 
must contain not less than the 70% of San-
giovese grapes and it has to age not less than 
two years, after the 1 of january of the harve-
sting date. 
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Bolgheri and Carducci’s 
cypresses
Bolgheri is mostly famous for its wines, but 
also because was the house of one of the most 
renowned Italian poets: Giusuè Carducci, who 
was the first Italian person who has won the 
Nobel Prize in Literature. He celebrated Bolgheri 
and its “Viale dei Cipressi” in his famous poem 
“Davanti a San Guido”. 


“I cipressi che a Bólgheri 


alti e schietti


Van da San Guido 


in duplice filar, 


Quasi in corsa 


giganti giovinetti


Mi balzarono incontro 


e mi guardâr.”


Morellino di Scansano
Morellino di Scansano is a DOCG wine pro-
duced in the Scansano area, in the Grosseto 
province. It has to be produced with a mini-
mum of 85% of Sangiovese grapes and has 
an intense ruby colour that tends to the garnet 
with the ageing. 
Morellino di Scansano has a fragrant, vinous 
and ethereal scent, and a dry, austere and 
warm taste. It matches perfectly with the boar 
meat, typical of the Maremma area, with offal, 
and with fishes like red mullet, sea bass and 
rockfish.


Montecucco Sangiovese
Montecucco Sangiovese DOCG is produ-
ced in the Grosseto and Siena provinces with 
Sangiovese grapes between the 85% and the 
100%. This wine has a very intense ruby co-
lour, a vinous, fruity and characteristic scent, 
and a harmonious, dry and lightly tannic fla-
vour. 
The Montecucco Sangiovese DOC must age 
one year in the barrel and not less than 4 mon-
th in the bottle. It goes perfectly with meat sau-
ced pasta, roasted meat and strongly aged 
cheeses.  


Bolgheri
The Borgheri is a DOC wine produced in the 
area of Livorno, specifically in the town of Ca-
stagneto Carducci. In its pinkish variant con-
tains between 80% and 95% of Sangiovese 
and it has to be aged for 6 months in stain-
less steel vats. It is characterised by a delicate 
wine smell and a dry and harmonious taste.







www.federdoc.com


Realizzato con il contributo del 
Ministero delle Politiche Agricole, 
Alimentari e Forestali 
D.M. 89052 del 29/12/2015


Romagna Sangiovese
Romagna Sangiovese DOC is a wine produ-
ced in the area around Forlì-Cesena, Raven-
na, Rimini and in seven cities near Bologna. 
It must be produced with Sangiovese grapes 
between the 85% and 100%. The Romagna 
Sangiovese can have 4 different variants: 
d’annata, Novello, Superiore and Riserva. The 
variant “d’annata” has a ruby red colour with 
violet shades, a vinous scent with pansy hint 
and a dry, harmonious and slightly bitter taste. 
This wine matches perfectly with cold cuts, 
meat sauce and other structured first dishes, 
roasted meat and games. 


Colli d’Imola 
Colli d’Imola Sangiovese DOP is a red wine, 
produced only in some municipalities in Bo-
logna province. The grapes used to prepare it 
must be between 85% and 100% Sangiove-
se and can only be marketed after 18 months 
of ageing and always after 1 November of the 
year following harvest. This wine has a ruby 
red colour with garnet reflexes, a vivid and in-
tense smell and a dry, sweet and sweet taste.


Sangiovese 
through Italy 


The covered walkway of 
Bologna
With more than 53 km, Bologna is the city 
that has the longest walkway in the world. 
Some of these walkways were already built in 
1041; one of the most ancient walkways, built 
in 1250 and still visible, is the one of Casa 
Isolani, made of wood and 9 metres high. 
The longest walkway in the world is the one 
of San Luca, that goes from Porta Saragozza 
to the top of the “Colle della Guardia” where 
there is the Sanctuary of Saint Lucas.
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Alghero Sangiovese
Alghero Sangiovese is a DOC wine produced 
in the area of Sassari, Sardinia. This wine must 
contain between 85% and 100% of Sangiove-
se grapes. It is a dry and harmonious wine, me-
dium, vinous and intense, with notes of red fru-
its, raspberries and fresh flowers such as rose.


Arborea
The Arborea wine, in its Red and Rosé va-
riants, is produced with Sangiovese grapes 
between 85% and 100%. The Arborea wines 
are produced in the area of Oristano, in the 
namesake village. The red variant has a pe-
culiar ruby red colour, an intense scent and 
a dry and aromatic flavour. The rosé variant, 
instead, has a pinkish colour with cherry hues; 
its scent is gentle and its flavour is dry, harmo-
nious, sapid and fresh. 


Arborea, a Venetian 
corner in Sardinia
The area of Arborea was a swampy 
territory in 1800, impossible to live 
in. The area was reclaimed during 
the fascist government and so the 
city of Arborea was founded in 
1928 with the name of Mussolinia 
di Sardegna, but the name was 
changed after the Second World 
War. Besides the Sardinian dialect 
and the Italian, some old people 
still speak the dialects of the 
immigrants: the Venetian dialect and 
the Friuli dialect. 







__MACOSX/._magazine-n2.pdf

