
EMILIA ROMAGNA

Poderi dal Nespoli is nestled in the Bidente Valley, the inaugural 
Bio-Symbiotic District in Italy, gracing the hills of Forlì at 
approximately 177 meters above sea level. Situated in an area 
that seamlessly connects the Apennines to the Tuscan border 
and the Riviera Romagnola, this historic estate serves as a 
captivating crossroads. Its locale boasts natural wonders, such 
as the Casentinesi Forests Park, and showcases pedoclimatic 
conditions that are optimal for crafting wines of exceptional 
quality.

*The alcohol content may vary depending on the vintages.

poderidalnespoli.com

IL NESPOLI
Romagna DOC  
Sangiovese Superiore Riserva

ALC. BY VOL. 14,5% | AVAILABLE FORMATS 0,75 L - 1,5 L - 3 L

ORIGIN  
Our estate vineyards are situated in the Bidente Valley, at 170 meters above 
sea level, facing west on loamy clay soil.

GRAPE VARIETIES   
Sangiovese 

IDENTITY  
Complex and opulent, it pays homage to the village of Nespoli, where both 
the winery and all hospitality-related structures stand.

HARVEST  
Hand-harvested grapes in late September to early October. 

WINEMAKING  
Stainless steel fermentation, followed by 12 months of refinement in French 
oak barriques.

TASTING 
A mature and structured Sangiovese, displaying an intense ruby red color. 
This wine, rich in complexity, intertwines Sangiovese’s characteristic notes 
of Marasca cherry, blackberry, and plum with hints of licorice and roasted 
coffee, courtesy of its maturation in French barriques, whose skillful use also 
lends a touch of vanilla. 
Soft and warm, with well-balanced tannins, it lends itself to extended aging.

PAIRINGS 
Ideal pairing for game, wild meats, braised beef cheek, grilled T-bone 
steaks, and aged hard cheese.  
Serving temperature 18° C.


