
T H E  I T A L I A N  C O N N E C T I O N

Montefalco Sagrantino 2018 DOCG
Di Fil ippo

100% Sagrantino • Cannara, Montefalco • Umbria, Italy

BIODYNAMIC WOMAN-LED

A P P E L L AT I O N M O N T E F A L C O
S A G R A N T I N O  D O C G

V I N TA G E 2 0 1 8 A L C O H O L ~ 1 4 . 5 % P R O D U C T I O N 6 , 0 0 0
B O T T L E S / Y E A R

W I N D O W 2 0 2 8 - 2 0 4 5

TA S T I N G  N O T E S

Deep ruby-violet. Smoky cherry, black
plum, menthol, cracked pepper. Italy's
most tannic grape, twice the
polyphenols of Cabernet Sauvignon.

F O O D  P A I R I N G S

T H E  S T O R Y

Emma Di Filippo runs the estate

with her two sons. Draught

horses plough select parcels.

Geese fertilize the soil. Only

6,000 bottles. Reviewed by Jancis

Robinson MW.

S P E C I F I C AT I O N S

GRAPE 100% Sagrantino

FARMING ICEA Organic (1994),
DIBIUM Biodynamic
(2008). Horse-
powered viticulture.

SOIL Clayey-calcareous,
hilly terrain. 5,000
plants/ha, spur
cordon.

TRAINING Spur cordon
(Cordone speronato)

V I N I F I C AT I O N

Prolonged traditional
maceration. 18-24 months in
barriques and tonneaux. DOCG
mandates 33 months total
aging.

T H E  P R O D U C E R

30-hectare estate in Cannara,
Umbria. Run by Emma Di Filippo
with sons Francesco and Filippo.
Roberto Di Filippo introduced
draught horses in 2009,
collaborated with the University of
Perugia on biodynamic research.
ICEA organic since 1994, DIBIUM
biodynamic since 2008.

W H Y  T H I S  W I N E

Sagrantino contains more
polyphenols than any other major
grape variety. First documented in
1598 as communion wine. Only
6,000 bottles of this flagship per
year from a biodynamic, horse-
powered estate. A conversation
starter that will cellar through
2045.

Wild boar (cinghiale)

venison

roasted pork

game birds

aged Pecorino

dark chocolate
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