Molino di Sant’/Antimo

PERPAOLO
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Today most of the larger producers of Brunello have
at least some of their vineyards in the area around
Castelnuovo dellAbate. While the first ‘Sangiovese
Grosso’ vines were growing, Carlo Vittori acquired the
ruins of the mill, ‘Molino di Sant’Antimo, dating from
the 1300s, from the Ciacci family. After some research,
the long restoration work began to preserve the former
characteristics of the building and its historical value. It
seemed natural that the farm should take its name from
the mill, and that the logo and labels should originate in
the seal found at the nearby Abbey of the first Bishop
Paolus. In the same period Carlo Vittori met the artist
Sandro Chia for the first time so when the artist decided to
purchase the ‘Castello di Romitorio’ for the production of
Brunello and as his home in Italy, Carlo Vittori took on the
restoration and development of the castle and its land. He
directed it down the same long and ambitious road as the
family farm. Today both the image and products, thanks to
much hard work, have an international reputation. By the
early 1990s, the 'Azienda Molino di Sant’Antimo’ had about
30 hectares of land, half cultivated with olives and vines
and the rest consisting of the surrounding woodland and
Mediterranean bush. At the beginning of the new century,
as always with his family, Carlo Vittori put the finishing
touches to the restoration of ‘Podernuovo ai Campi’ a
traditional farmhouse dating from the 1800s surrounded
by adult vines. This is now both the headquarters of the
business and the family home.
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Cabernet Sauvignon “Perpaolo’
Vintage: 2012

Size: 750ml

Blend: 100% Cabernet Sauvignon
Appellation: Toscana IGT

Size of Vineyard: 2 Ha

Treatments in Vineyard: Comparable to Biological treatments,
foliar contact products

Farming Techniques: Fertilized with green manure plant forage
Date of Harvest: October

Method of Harvest: Manual

Method of Pressing: Soft destemming with a choice of bunches
Pre-Fermentation Techniques: 5 days of cold maceration at
controlled temperature

Malolactic Fermentation: With temperature control at 20°C for
15 days after first fermentation

Period of Contact with Fine Lees: 15-20 days

Yeasts: Selected - Saccaromyces Baianus

Filtration and Fining Methods: 5 micron filter before bottling
pH Level: 3.86

Alcohol: 15% By Vol

Residual Sugar: 1.0 g/l

Time of Ageing: 10 months

Size of Barrels: 2,25 hl

Percentage of New Barrels: Second and third passage

Barrel Details: French oak barriques

Time in Bottle Before Release: 3 months

Number of Bottles Produced: 5,000

Tasting Notes: Scents of violets, blackcurrant, cedar and spice.
The palate abounds with aromas of chocolate, ripe jammy
berries, oak, pepper and earth.
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