Toscana
TASTING NOTES

WINERY

Cavalierino

WINE

Colli dell’Etruria Centrale Rosso DOC ‘Sanlor’

REGION

Toscana

VARIETAL

100% Sangiovese

LOCATION OF
VINEYARDS

Poggiano (Montepulciano)

ALTITUDE

450-500 meters above sea level

TYPE OF PLANTING

Certified Organic

SOIL

Predominantly calcareous of Pliocene origin

TYPE OF CULTIVATION

Espalier with Guyot pruning

VINIFICATION

Harvest is done manually, then the grapes are pressed
softly and sent for fermentation in stainless steel vats at
controlled temperature.

AGING

Aged for 12 months in oak barriques followed by a 		
minimum of 6 months of refinement in bottle.

ALCOHOL CONTENT

13.5%

TOTAL PRODUCTION

30,000 bottles

OENOLOGIST

Mario Ercolino

Great for stacking, the boxes are
made to match the colors of the label.

Sanlor is made with 100% organically grown
Sangiovese grapes. A deep red bordeaux-like
wine with lovely aromas of blackberry and
other ripe fruit, notes of vanilla and spices.
Ideal with hearty dishes such as rich pastas
and main courses of meat or pork.
As a family operated winery, it is family that
inspires the names of some of the wines.
The name Sanlor is an homage to the
owner’s son Sanjay and his wife Lorena.
ABOUT THE WINERY
Cavalierino winery is 100% committed
to providing the highest quality wines in
the most respectful way to nature and
health. Located on top of the Poggiano
hill, surrounded by forest, it sits in a
naturally organic island. The top of the
hill location (at 450mt a.s.l.) allows the
vineyard a full day sun bath, with constant
ventilation(thus preventing bacteria
proliferation) and good temperature
change between day and night.
Most vineyard operations are done
manually, fertilizers are oganic, grass is
kept between the rows to create a natural
fertilizer while keeping a natural level of
humidity during the warm summer season.
Green harvest is performed to obtain the
best possible maturation and grape quality.
Harvest is done manually. Vinification is
done in stainless steel before the wine is
transferred to oak for appropriate ageing.
Renowned winemaker Mario Ercolino
oversees the production and is sure to
make Cavalierino the next big hit in the
growing Montcalm portfolio.
www.cavalierinobio.it
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