
Macchieto
General Notes: Our winery born in 2011 by the desire
of Paolo Bartoloni to start a new adventure, following the
old traditional passion for the vines, that Bartoloni family
cultivated by the 1800. “LE CIMATE” is situated in one of
the most suggestive locations at the heart of Umbria –
Montefalco. The cantina can be found in the middle of 28
hectares of land that were purchased by the Bartoloni
family in 1993 from the Diocese of Spoleto. This site
includes the property where the Curate of Casale
resided. The family has specialized in agriculture since
1800 and owns a total of 184 hectares of land, of which
108 hectares are used for grain produce, 15 hectares for
the hazelnut ,15 hectares for DOP olive groves and 23
hectares cultivate DOCG vines. Situated on a splendid
hill top with a 360 degree panorama view of on one side
the Monti Martani mountains and on the other side the
city of Montefalco, the cantina ‘Le Cimate’, surrounded
by its suggestive vines, has been constructed on the site
of an existing building and takes the name of the actual
location. Production process: After crushing and de-
stemming the grape ferments for 20 days in temperature
controlled steel storage tanks, undergoing 3 pump-overs
every day. After the malolactic fermentation some of the
wine is placed in new barriques, then it is reassembled,
cleared, and stabilized. Finally, before bottling, the wine
is filtered. Aging: In French oak barriques for 24 moths
Refining: 3 months in bottle

Gastronomical Matching: Recommended with truffle

Product Description

Winery: Le Cimate

Region: Umbria

Grape: 50% Sagrantino – 50% Cabernet Sauvignon

Production Area: Montefalco (Perugia)

Appellation: IGP

Harvest Period: Mid October

Soil: It is a silt-clay soil moderately calcareous,
fresh and deep with the vines exposed to the south-
east and a plantation density of 3700 plants per
hectare.

Plant Breeding: Guyot

Serving Temperature: 16-18° C.

Alcohol Strength: 14,5%

Tasting notes: Color: Intense ruby red Nose:
Morello Cherry, Plum, Blueberry, Vanilla, Leather,
Menthol, Coffee, Tobacco, Chocolate, Liquorice
Palate: warm, soft and intense on palate with long
finish



dishes, Veal and red meats, seasoned cheeses.


