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Story This family owned estate began wine production in 2000. According to the 
Wine Spectator and the Wine Advocate, Lorenzo is making some of the most fascinating 
wines in Maremma! Podere San Cristoforo is lying between the sea and gentle hillsides. 
At the estate, Lorenzo follow the biodynamic approach, his focusing mainly on the soil, 
remaining sensitive to its characteristics and its symbiotic relationship with the vines. 

Vineyard Podere San Cristoforo is characterized by the constant presence of 
breezes blowing from the sea, keeping the grapes healthy and moderating the high 
summer temperatures. The soil is made up of Aeolian deposits of medium texture, 
originating from the foliation of the mineral-bearing hills of Gavorrano, giving a stony 
terrain with a highish clay content. 
The Biodynamic agriculture is for Podere San Cristoforo the right way of approaching 
farming. They are focusing on doing great wines, on new practices to promote 
viticulture that respects the environment and reduces use of vital resources and at 
the same time that produces healthy and high quality grapes.
Diligent viticulture is essential here, with low yields, little use of technology and a 
great deal of manual labor. Management of the soil and of the leaf canopy, exposing 
the fruit to sunlight and to the wind; decisions regarding vineyard sites, plant density, 
clonal selection, treatments for the grapes. For Lorenzo Biodynamic is the mean to 
express our terroir, nothing else.

Vinification All the cellar operations are carried out according to the lunar calendar. 
The grapes are selected and harvested by hand at night in small basket. They are left to 
ferment spontaneously with indigenous yeasts (no cultured yeasts).
The malolactic fermentation naturally occurs in our oak barrels (no cultural bacteria).
All barriques are never new, the wood do not have to change the single variety bouquet. 
the bottling take place during descending moon, on “fruit days” and without filtration. 

Tasting notes Intense ruby red, with violet shadings. The bouquet is powerfull 
with pleasant scents of violets, cherries and wild berries accompanied by scents of
spices and licorice. Pleasantly fresh with a good structure supported by velvety tan-
nins and a persistent finish.

Food pairing This harmonious wine will pair well with cut meats, savory 
introductory dishes, grilled red meats and moderately aged Pecorini cheeses.

QUICK FACTS

variety
100% Sangiovese

Production
800 cases

Aging
5 months in old French barriques.

Farming
Organic certified
and Biodynamic agriculture

UPC
80-02235-9999-84

Other wines from this estate
Luminoso / Amaranto  / Carandelle
San Cristoforo (Super Tuscan)


