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Querciabella

Mongrana in Maremma 2017

“Winemaker Manfred Ing and his team continue to fine tune the approach here, but frankly,
what comes through most is the tremendous passion behind everything at Querciabella.”
- Antonio Galloni | VINOUS

In its uncompromising pursuit of quality, sustainability and authenticity, Querciabella has continually honed its approach to biodynamic
viticulture for over a decade. With vineyards located throughout Tuscany’s Chianti Classico and Maremma areas, Querciabella exemplifies
the mindful preservation of tradition through forward-thinking, albeit completely natural, winemaking.

Mongrana comes from the Banditella, Podere Harras and Sugherettaia vineyards and has been biodynamically grown since inception.
The first vintage was 2005. The soil is a mixture of silt and alluvial sand, with areas of gravel and surface pebbles that can be traced
back to the Pleistocene.

Blackcurrants and black cherries on the nose here with some dried flowers and
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- cedar. It's medium-to full-bodied with juicy berries and chocolate. Firm and fine
93 tannins. Tight on the finish. From organically grown grapes. Drink after 2021.
ptS. November 2020

VI nOUS The 2017 Mongrana is a super-attractive wine to drink now and over the next
= handful of years. Black cherry, espresso, mocha and licorice are front and center in
90 ptS this juicy, flavorful wine. September 2020

: While there are hundreds of estates in Chianti Classico that craft well made,
% agreeable wines, only a few dozen regularly produce truly

/ . special wines. One of those estates is Querciabella.
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100% vegan: no animal products or byproducts are used during any

phase of the grape growing or wine production.

50% Sangiovese
25% Cabernet Sauvignon
25% Merlot Imported by Maisons Marques & Domaines | www.mmdusa.net




