
Among the pioneers who introduced Sangiovese to the New World, the Gullett family is 

renowned for making “California’s Best Sangiovese.” In , they set out with the singular 

goal of making Vino Noceto California’s premiere Sangiovese producer. From just three 

producing acres and  cases in their inaugural  vintage, they now farm over  acres 

 erent Sangioveses, a frizzante Moscato, 

an old vine Zinfandel, Barbera, and Pinot Grigio.

  www.noceto.com   .. x

Harvested Sep  - Oct , 

pH .

Bottled March  - , 

Alcohol . ABV

Cases , ( mL);  (. L)

Formats  mL, . L



Sangiovese
Shenandoah Valley, California

 er an Old World Tuscan Chianti—medium 

bodied, beautiful acidity, fruit-packed, easy-drinking, well-balanced, and extremely versatile 

 is wine is widely regarded as “the best Sangiovese in California.” (Dan Berger, 

Darrell Corti, Mike Dunne, Elaine Taylor). 7 marks Noceto’s 8th vintage. 

Vineyards

 ve clonal selections of Sangiovese— 

Sangiovese Grosso and  Sangiovese Piccolo. Each lot is harvested and fermented 

 e resultant wine is . Sangiovese, consisting of 

 estate grapes and  from neighboring Reward Ranch. 

Winemaking

 e fruit is cold-soaked prior to fermentation in stainless steel, bin, and oak fermenters for  

 e wine ages  

 en youthful tannins and gently age the 

wine— to  new oak.

the Wine

 e  Noceto Sangiovese displays moderate ruby hues with red cherry-berry fruit aromas 

 e palate is accented by subtle oak and 

hints of peppery spice.

awards


