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Vintage
2014

Agriculture
Certified Organic by ICEA

Vineyard (year planted, altitude a.s.l.)
Podere Bugnanese East (2005, 400m)
Podere Bugnanese West (2003, 400m)

Grape Variety

50% Sangiovese
30% Cabernet-Franc
20% Merlot

Yield
Grapes: 1kg per plant
Wine: 48 hi/ha

Harvest
By hand into 18kg crates
Mid-september to early-october

Winemaking

Native yeasts, small stainless steel tanks
Pump-over or manual cap submersion (pigeage)
21 days maceration

Ageing

14 months in oak barrels

Classification
IGT Toscana Rosso

Alcohol
13.5% by volume

In the heart of ancient Etruria is a sacred mountain, Monte
Amiata. Here, we grow classic Tuscan and French grape
varieties producing this youthful and, at the same time,
sophisticated blend. In Etruscan folklore, the child-prophet
Tages was born from the earth and was wise as an elder.
Aged 14 months in oak. 2000 bottles made.

Grapes are selected from the Podere Bugnanese
vineyards in Seggiano. The East vineyard is of Sangiovese
and Bugnanese West has Merlot and Cabernet-Franc.
Tages is a full-bodied and elegant wine with ample tannin
and acidity expressing the distinct character of this small
farm territory belonging to Hortulanus.

Quantity Produced
2000 bottles (75cl)
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