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CASTELLO DEL MONTE ‘CAMPO D’AQUILA’ TODI SANGIOVESE DOC 2015  
   
 

         
 
 
 
 
 
 

VARIETALS :  85% Sangiovese, 15% Merlot 

CLIMATE : Cold, wet winters with dry, sunny 
summers 

SOIL:  Mix of calcareous clay and sand 

FARMING:  Dry farmed, hand-harvested 

WINEMAKING:  12 day maceration at controlled 
temperatures 

AGING:  8-10 months in Slovenian Durmast oak 
barrels, 6 months in bottle 

TASTING NOTES :  Ruby red color with rich aromas 
of currants and blackberries. The palate is vivacious 
with a burst of red berries and the soft,  rounded 
tannins characteristic of Sangiovese.  

The Castello del Monte winery was founded 70 years ago in 1958. Their vineyards are 
perched on a hil lside in Todi, Umbria, overlook ing the East bank of the Tiber River, 25 
miles South of Perugia.  
 
Winemaking has a long history in Umbria, beginning with Benedictine monks in the 7th 
century. Castello del Monte is proud of their Umbrian heri tage. In collaboration with the 
Universi ty of Mi lan, they have done groundbreaking research into their local grapes in an 
effort to identi fy, preserve and elevate native varietals. 
 
The Umbrian cl imate is similar to that of neighboring Tuscany, with cold, rainy winters  
and dry, sunny summers, ideal for the cultivation of vines. Soi ls are a mix of calcareous 
clay and sandy. The Castel lo del Monte vineyards are dry-farmed and the Sangiovese 
grapes (from the Latin ‘Sanguis Jovis,’  the ‘Blood of Jupiter’) are hand harvested.  
 
Once in the winery, the grapes undergo a 12 day, temperature control led maceration.  
The wine is aged 8-10 months in Slovenian Durmas oak barrels before a 6 month in-bott le 
aging. The result ing wine is a ruby red color with rich aromas of currants and 
blackberries. The palate is vivacious with a burst of red berries and the soft,  rounded 
tannins characteristic of Sangiovese.  
 

                 


