
EMILIA ROMAGNA

Poderi dal Nespoli is nestled in the Bidente Valley, the inaugural 
Bio-Symbiotic District in Italy, gracing the hills of Forlì at 
approximately 177 meters above sea level. Situated in an area 
that seamlessly connects the Apennines to the Tuscan border 
and the Riviera Romagnola, this historic estate serves as a 
captivating crossroads. Its locale boasts natural wonders, such 
as the Casentinesi Forests Park, and showcases pedoclimatic 
conditions that are optimal for crafting wines of exceptional 
quality.

*The alcohol content may vary depending on the vintages.

poderidalnespoli.com

FICO GRANDE 
Romagna DOC  
Sangiovese

ALC. BY VOL. 13% | AVAILABLE FORMATS 0,75 L

ORIGIN  
The vineyards are nestled in the Bidente Valley, on soils of medium-textured 
clayey loam.

GRAPE VARIETIES   
Sangiovese  

IDENTITY  
A straightforward and easy-to-drink Sangiovese, perfect for accompanying 
the everyday table. Its name pays homage to the extraordinary fig tree 
that reigns supreme in the vineyards where we cultivate these grapes.

HARVEST  
The grapes are hand-harvested between late September and early October.

WINEMAKING  
Vinification and maturation take place in stainless steel.

TASTING 
Bright red with violet reflections, it boasts a nose rich in red fruit aromas, 
which are also present on the palate with typical notes of cherry and violet. 
Fresh, fruity, of medium structure with delicate tannins, it’s a wine suitable 
for all occasions.

PAIRINGS 
Pair it with garganelli pasta with rabbit ragù scented with wild fennel, 
braised poultry, white meat roasts, grilled chicken, or partially aged 
cheese. 
Serving temperature 16-18°C.


