
IL LUPO
Sangiovese Terre d’Abruzzo IGP 

Apennine wolves adapt themselves very well to the Abruzzo 
parks diverse environments, such as woods and grasslands, and 
to different altitudes. The wolf’s most typical and fascinating call 
is the howling, which serves the purpose of signalling the wolf’s 
presence as well as of calling the other pack members.
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Technical data

Processes

Soil structure

3 years 18°C

30.000 bottles

Grape production is 14.000 kg and 98 
hectolitres per hectare, 8.750 grammes 
per plant, with 1 plant giving 8 bottles.

Sangiovese 100%

Italy, Abruzzo, Chieti
Chieti

Subsoiling between rows. Inter-row 
grassing with a mixture of grasses and 
legumes. Eco-compatible farming 
methods.

Highly calcareous. 
36% sand, 28% silt, 36% clay.

Age of the vineyard: 20 years
Altitude: 300 metres above sea level 
Yield per hectare: 14.000 Kg/ha
Vineyard size: 2 ha
Growing system: Guyot-Overhead trellis
Exposure: South-east 

Alcohol: 13% vol. / pH: 3.60
Total acidity: 6.0 g/L
Residual sugar: 3.8 g/L

A Sangiovese that complements cured meats, poultry, stews, and fresh cheeses.


