
TOSCANA

L'AIETTA 
ROSSO DI MONTALCINO DOC

VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

2019
100% Sangiovese 
Rosso di Montalcino DOC
13.5%
1350 bottles
Hand harvested - Late Sept/Early Oct
Spontaneous fermentation at controlled temperature 
Salvonian Oak for 12 months
None
None
Certified Organic

TOSCANA

ABOUT:
In 2001, Francesco Mulinari, then a 17-year-old high school student, decided to make 
wine from some abandoned Sangiovese vines growing on a 2.5-hectare plot of land that 
his parents had acquired as a picnicking spot and natural playground for their children. 
Located just outside the wall surrounding Montalcino, the spot, known as L’Aietta, had 
been the site of an army encampment during the 1555 siege of the city. When applying 
for a production permit, he – well, actually his mother, as he was underage – learned that 
the parcel lay within the Brunello di Montalcino appellation! His first vintage, the 2001 
and officially a Brunello, consisted of a mere 720 bottles! After high school Francesco 
went to school for oenology, taking jobs at other wineries, all the time working on his 
little piece of land, slowly building a tiny one roomed cellar out of stone, and re-working 
the terraces to re-plant Sangiovese vines in the bush method, he produced his first 
vintage of Rosso di Montalcino in 2005. Everything very obviously done by hand (the 
steep grade of this vineyard is barely walkable, let alone accessible by tractor), and done 
by Francesco alone. At 30 he is on his 12th vintage this year, and has while always 
working organically, has just decided to become certified as well. The Rosso comes from 
another younger vineyard near Castelnuovo dell’Abate di Montalcino that he has since 
rented, and here the vines are trained in the traditional guyot method.

VINEYARD:
L’Aietta has two different vineyard sites: L’Aietta and Castelnuovo. L’Aietta is terraced 
with century old dry walls and the vines are trained with the Gobelet method. The soils 
of the L’Aietta are sandy with westward exposure. Most of the vines were planted in 
2004. The cellar at L’Aietta is very small, the smallest in Montalcino. There isn’t much in 
the way of equipment or technology, just some tanks and barrels. The secret is just 
having beautiful fruit and passion.

WINEMAKING: 
Francesco ferments the juice from his two vineyards separately in steel tanks and then 
ages in five or ten hectoliter Slavonian oak casks. All the winemaking and farming is 
done by Francesco by himself, possible due to his extremely small production.

Strade Bianche Wines
Portland, OR
www.stradebianchewines.com


	Untitled



