
 

 

 

Franco Fiorini Vino Nobile di Montepulciano 
(Vino Nobile di Montepulciano DOCG) 
100% Prugnolo Gentile (Sangiovese) 

 

This Vino Nobile utilizes the estate’s 
mature vines, coming from very 
naturally farmed, low yield grapes.  
Both the initial and malolactic 
fermentations take place in stainless 
steel, before the wine is transferred to 
French barrels to begin its year and a 
half aging process before bottling.  
Another 6 months rest ensures the 
harmony of this rich and tannic red that 
is packed with dark cherry fruit, spicy 
plum, earthy richness, leather, and 
dust.  
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