
V I N I F I C AT I O N

HARVEST
The grapes for La Banditella were picked on September 28th. 

V INIF ICAT ION
Alcoholic fermentation in stainless steel tanks with the use of indigenous yeasts. 21 
days of maceration on the skins. 

AGEING
22 months in 50% old large slavonian oak casks (botti), 30% new oak barrels (500 
litres) and 20% 2nd passage barriques (225 litres). 

ALCOHOL AND TOTAL  PRODUCT ION
13.5% - 3,666 bottles.

V I N E YA R D

GRAPES
100% Sangiovese. 

SOI L  TYPE
Soil of marine origin from the Pliocene (3-5 million years ago). Rather deep, alternating 
calcosol and brunisol, brown in colour. The texture goes from clayey to sandy and the 
presence of limestone, in the form of calcium-carbonate aggregates, varies based on the 
type of soil. Moreover, there is a good presence of pebbles of fluvial origin.

V INEYARD SPECIF ICS
This vineyard was planted in 2002. The vines are cordon-trained at an altitude of 300- 
320 metres a.s.l. / 984-1050 feet a.s.l. and grow at a density of 4,464 plants / hectare 
(1,785 plants / acre) with a North row orientation.

LA BANDITELLA VINO NOBILE DI MONTEPULCIANO D.O.C.G.
2016

W W W. A V I G N O N E S I . I T

TA S T I N G  N O T E S
La Banditella, fresh and elegant, is a new and invigorating breeze: vivacious and vibrant, on the nose it reveals fresh fruit 
aromas, wild strawberries and red currant, interwoven with scents of musk, sap and citrus flowers. In the mouth, la Banditella 
is bright and fruity, quite structured and with a long and sapid finish.

2 0 1 6  V I N TA G E
The balanced weather conditions of this vintage, characterised by the right amount of all the elements, enabled us to make 
powerful, yet elegant wines. A mild and relatively dry winter was overthrown by a cold and wet spring. Summer was warm 
and sunny which compensated for the wet and cold spring. A cold September with Nordic winds allowed for the grapes to 
reach perfect maturity.

A thick floor of clay topped by a thin calcareous layer characterises the Nobile’s underworld. The clay acts as a water reserve 
releasing just the right amount  to the vineyards. This magical environment is where the tasting palette of Sangiovese comes 
to life. Based on the plots’ geolocation the grapes take on a nuance of their own. Our single vineyards represent the Sangiovese 
tasting palette with which our Nobile is made. All vinified in the same manner, they are truly different yet can come together 
harmonically.

AWA R D S
2016: 94 pts James Suckling  |  93 pts Wine Spectator  |  92 pts Decanter
2015: 93 pts Wine Spectator  |  92 pts James Suckling  |  90 pts Veronelli
 91 pts Vinous


