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‘MARMOCCHIO’ TODI SANGIOVESE 

Color: Red 
Area of Production: Todi, Umbria, Italy
Varietals: 85% Sangiovese Grosso, 
15% Sagrantino
Soil: Clay, limestone 
Elevation: 300 meters
Fermentation: Spontanious fermentation on 
natural yeasts in stainless steel, 30 days of 
macerration 
Aging: 18 months in French oak tonneaux 
and barriques.

A bold wine with impressive tannic structure. 
Ripe black fruit and dark berries on the nose 
with hints of roasted herbs, soil and cherry. 
Round and full on the palate with earthy 
structurred finish. 


