
 

 

 

 

Sangiovese Romagna Superiore DOC 
Vinicola Poletti Emilia – Sangiovese Romagna Superiore DOC 

APPELLATION 

Emilia - Romagna 

VARIETAL COMPOSITON 

Sangiovese 

ALCOHOL CONTENT 

13% Alc. By Vol 

WINEMAKING 

Grapes harvested at perfect phenolic ripeness then Crushing 

and destemming of the grapes, maceration, fermentation at 

a controlled temperature of 22-26°C for 10-15 days, and soft 

pressing. 

TASTING NOTES 

Intense red with purple reflections. Vinous, with a 

delicate fragrance reminiscent of violets 

and a distant vanilla flavor. Full, dry, 

harmonious, rightly tannic. 

FOOD PAIRING 

Ideal with savory first courses, roasts, 

grilled meats, game and aged 

cheeses. 


