
2024 A Quo
Montepeloso, Tuscany, Italy

Product details

Vintage: 2024
Producer: Montepeloso
Region: Tuscany
Country: Italy

Drinking: 2026 2031
Alcohol: 13.50%
Variety: Sangiovese

Tasting notes

"Dark cherries and strawberries with fresh sage and thyme aromas follow through to
a medium body with fine tannins and a crunchy finish. Savory and delicious with
lovely energy and drinkability. A blend of 45% sangiovese, 35% cabernet sauvignon,
10% malvasia and 10% other varieties. Precise and yummy. Drink now."
93 Points, James Suckling

About the producer
Born in 1999, Montepeloso is one of the best kept secrets of Tuscany. This small and
understated estate champions the terroir of Maremma, with its vineyards set into the
hillside forest surrounding Suvereto. Fabio Chiarelotto is working to express the
purest expression of the region's terroir. With vineyards at altitudes between 50 and
200 metres above sea level, the grapes grow on mineral-rich soils, mostly composed
of Silex and scaly, fossilised clay, known locally as “Scaglia Toscana”. The grape
varieties comprise Sangiovese, Malvasia Nera, and Cabernet Sauvignon, each
bringing their intriguing and distinctive Mediterranean character to the mix


