
HISTORIA FAMILIAE 2022

IGT Toscana

Cabernet Sauvignon

VINEYARD

Altitude: 450m a.s.l. | Density: 6600 vines/ha
Exposure: south, southwest | Training: spurred cordon

SOIL

Vineyard is grown on Monte Morello soil (limestone).

HARVEST

The best grapes were handpicked the first days of October.

WINEMAKING

Fermentation occurred in stainless steel tanks at controlled temperature (24-27°C), with skin 
maceration for 14-16 days.

AGEING

Historia Familiae was aged in 225lt barriques - 80% new French oak and 20% used - for 20 
months, before being bottled, aged for other 9 months and released on the market.

TECHNICAL DATA

Alcohol: 14.50% vol.      | Total acidity: 5.62 g/L
pH: 3.35                        | Net dry extract: 29.93 g/L
Total polyphenols (as Gallic acid): 2698 mg/L


