Winery Fact Sheet

TUSCANY

MARCHESI PANCRAZI

Fast Facts

Marchesi Pancrazi Owner: Giuseppe Pancrazi

Vineyard surface:
51 acres (20.6 hectares)
Owner:
Giuseppe Pancrazi
Winemaker:
Niccolò D’Afflitto
Established:
1975/1989
Location:
Montemurlo
Province:
Florence

THE HISTORY

THE TERROIR

The story of Marchesi Pancrazi began in 1975, when the
villa’s owner, Marquis Vittorio Pancrazi, planted 3,300
“Sangiovese” vines on his property.

The soil on the Monte Ferrato property is composed of
clay, schist, serpentine, and is particularly rich in iron.
The Monte Ferrato property, as well as the San Donato
property, use a gravitational irrigation system for all
vineyards, with natural water from the hillside. This
water is also high in iron, which is instrumental for Pinot
Noir complexity.

Then one day in 1989, an oenologist friend of the
Marchese pointed out the “Sangiovese” was actually
Pinot Noir — in fact, probably Tuscany’s oldest Pinot
Noir vines!
At this point, Vittorio Pancrazi decided to vinify it on
its own, and naturally put his Bordeaux-educated
oenologist friend, Niccolò D’Afflitto, in charge of the
experiment. After over a year’s maturation in small oak
barrels, Allier barriques, and six months’ bottle age, the
trial not only succeeded, it exceeded all expectations.
Today the estate sits on 173 acres, 14 of which are
under vine. The vineyards have undergone replanting
with only 5% of the original local clone remaining. The
new vines are densely planted with eight different Pinot
Noir clones from Burgundy (# 113, 114, 115, 521, 666,
667, 777, 943).
Their careful crafting adds dimension and complexity
to the Pinot Noir of Villa di Bagnolo and makes for an
even more graceful, mellow style, starting with the 2000
vintage.
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PINOT NERO ROSATO “VILLA DI BAGNOLO”
IGT: 100% Pinot Nero from the Villa di
Bagnolo wineyards at the bottom of the
Monte Ferrato Mountain. The grapes
undergo alcoholic fermentation and
maceration in barriques. About 12-24
hours after harvest the saignée method, or
“bleeding the vats,” is employed. he wine
ages six months in barriques. Intense pink
and bright color. The nose is sprinkled with
fresh scents of rose and slight fruity hints
reminiscent of raspberry and wild strawberries. In the
mouth the wineis fresh and balanced.
PINOT NOIR TOSCANA “VILLA DI BAGNOLO”
IGT: 100% Pinot Noir almost exclusively from
Burgundian clones. The vineyard surface
area is 9.8 acres (4 hectares) with an altitude
of 0-492 feet above sea level. The soil is
comprised of shale and clay and is volcanic
in origin. The grapes undergo alcoholic
fermentation and maceration in small oak
vats (30 hl.). Maceration lasts about 15
days, depending on characteristics of the
particular vintage. Malolactic fermentation
takes place in barriques After malolactic fermentation
the wine ages 18 months in barriques, new and 2ndyear, and in the bottle. Ruby red

in color withintense
and persistent aromas, including hints of red fruits of
the undergrowth, such as blackberries and strawberries,
balsamic notes of mint and nuances of tea. In the
mouth it is soft, intense, with dense but round tannins.
The fruity and balsamic notes come back, with spicy
nuances, and the finish is long, and persistent
PINOT NOIR TOSCANA “MONTE FERRATO”
IGT: 100% Pinot Noir almost exclusively from
Burgundian clones. The vineyard surface
area is 9.8 acres (4 hectares) with an altitude
of 0-492 feet above sea level. The soil is
comprised of shale and clay and is volcanic
in origin. The grapes undergo alcoholic
fermentation and maceration in small oak
vats (30 hl.). Maceration lasts about 15
days, depending on characteristics of the
particular vintage. Malolactic fermentation
takes place in barriques. After malolactic fermentation
the wine ages 12 months in barriques, 3rd and 4th-year,
and in the bottle. Ruby red

in color withintense and
persistent aromas, including hints of red fruits of the
undergrowth, such as blackberries and strawberries,
balsamic notes of mint and nuances of tea. In the
mouth it is soft, intense, with dense but round tannins.
The fruity and balsamic notes come back, with spicy
nuances, and the finish is long, and persistent
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PINOT NOIR RISERVA TOSCANA “VIGNA
BARAGAZZA” IGT: 100% Pinot Noir made
only in special years from the 777 Clone.
This wine comes from a single vineyard less
than 2.5 acres where the vines yield less
than one ton per acre which results in a very
concentrated wine. The grapes undergo
alcoholic fermentation and maceration in
small oak vats (30 hl.). Maceration lasts
about 15 days, depending on characteristics
of the particular vintage. Malolactic
fermentation takes place in barriques. After malolactic
fermentation the wine ages 18 months in barriques,
new and 2nd-year, and in the bottle. Deep ruby red

color. The nose has complex aromas, ranging from
hints of ripe black fruit to hints of leather, pepper and
undergrowth, leaving space to notes of cherry, herbs
and licorice. In the mouth it is soft and warm, with
lively tannins and a balanced acidity. The finish is long,
pleasant, with an aftertaste of black cherry and leather.

