


a villa dated xviii century, beautiful colonial houses and a cellar arise on a spectacular
hill,  preciously carved by avenues of cypresses, pinewoods and groups of oaks. 130 hectares  
of vineyards, olive groves and woods between chianti and the valdarno valley.



TUSCANY



ORGANIC
AGRICOLTURE

MEANS...

to defend plants against pathongens 
we only use  antagonists of the 

animal, vegetable and mineral world

only natural 
fertilizers

we take care
of our natural 

resources



OUR PRODUCTS 
“TAKING CARE OF THE DETAILS,

BECAUSE IS SHORT THE DIFFERENCE
BETWEEN ROAR AND BREY”



appellation chianti d.o.c.g. 
variety sangiovese 100%
serving temperature 14°-16° 
..................................................................................
VINEYARD 
..................................................................................
property: tenuta san jacopo
.................................................................................. 
area: 12 hectares
.................................................................................. 
altitude: 300 mt. a.s.l. 
..................................................................................
exposure: south south / east 
..................................................................................
density: 5650 plants/ha; 
..................................................................................
training system: spurred cordon 
..................................................................................
vineyard average age: 6 years
..................................................................................
VINIFICATION ED AGEING
..................................................................................
yield: 5 tons per hectare 
harvest time: early October 
picking: grapes are hand picked 
and carried in 20kg-cases
 

pressing: soft pressing with 
immediate pumping of the 
juice to the vats. 2 days at low 
temperature before introducing 
selected yeasts
.................................................................................. 
fermentation: in temperature-
controlled stainless steel vats for 
about 25-30 days
..................................................................................
fermentation temperature: 28/30°c
..................................................................................
fermentation: in temperature-
controlled stainless steel vats for 
about 25-30 days
..................................................................................
malolactic fermentation: complete
.................................................................................. 
contenitori affinamento: inox 
..................................................................................
ageing:
stainless steel tanks for 24 months  
..................................................................................
bottle ageing: 3/4 months
..................................................................................
n° of bottles: 20.000

POGGIO AI GRILLI
CHIANTI D.O.C.G.
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appellation chianti docg 
variety sangiovese 90%,
montepulciano 10%  
serving temperature 18°-20°c
..................................................................................
VINEYARD 
..................................................................................
property: tenuta san jacopo
.................................................................................. 
area: 13 hectares 
..................................................................................
altitude: 280 mt. a.s.l. 
..................................................................................
exposure: east/west
..................................................................................
density:
3500 plants/ha e 5650 plants/ha 
..................................................................................
training system:
spurred cordon 
..................................................................................
vineyard average age: 15 and 6 years 
..................................................................................
VINIFICATION ED AGEING 
..................................................................................
yield: 4,5-5 tons per hectare
..................................................................................
harvest time: sangiovese early 
october, montepulciano beginning 
of october

picking:
grapes are hand picked and 
carried in 20kg-cases 
..................................................................................
pressing:
soft pressing with immediate 
pumping of the juice to the vats. 
2 days at low temperature before 
introducing selected yeasts
..................................................................................
fermentation:
in temperature-controlled 
stainless steel vats for about
25-30 days;
..................................................................................
fermentation temperature:
28/30°c 
..................................................................................
malolactic fermentation: 
complete, in barriques 
..................................................................................
ageing:
in french barriques, 1/4 new 3⁄4 
second and third passage, for 
about 24 months 
..................................................................................
bottle ageing:
6 months 
..................................................................................
n° of bottles: 4.000

POGGIO AI GRILLI
RISERVA

CHIANTI DOCG RISERVA
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appellation
indicazione geografica tipica 
variety chardonnay 100%  
serving temperature 8°-10°c
..................................................................................
VINEYARD 
..................................................................................
property: tenuta san jacopo
.................................................................................. 
area: 2,5 hectares 
..................................................................................
altitude: 300 mt. a.s.l. 
..................................................................................
exposure: sud est/ovest
..................................................................................
density:
4500 plants/ha 5650 plants/ha
..................................................................................
training system:
spurred cordon
.................................................................................. 
vineyard average age:
10 years
.................................................................................. 
vinification ed ageing 
..................................................................................
yield: 5 tons per hectare 

harvest time:
first week of september
.................................................................................. 
picking: grapes are hand picked 
and carried in 20kg-cases
.................................................................................. 
maceretion: the selected grapes 
under go cold maceration with 
dry ice in the press for a few 
hours at 8°/10° c; 
..................................................................................
fermentation: in temperature-
controlled stainless steel vats
..................................................................................
fermentation temperature: 16/18°c 
..................................................................................
ageing:
6 months stainless steel tanks 
..................................................................................
malolactic fermentation: no 
..................................................................................
ageing:
8 months stainless steel tanks  
..................................................................................
bottle ageing: 2 months
.................................................................................. 
n° of bottles: 5.000

QUARTO DI LUNA
Bianco I.G.T. Toscana



appellation
indicazione geografica tipica 
variety merlot 30% - sangiovese 50% 
- cabernet sauv. 20% 
serving temperature 18°-20°c
..................................................................................
VINEYARD 
..................................................................................
property: tenuta san jacopo
.................................................................................. 
area: 3,5 hectares
.................................................................................. 
altitude: 280 mt. a.s.l.
.................................................................................. 
exposure: sud
.................................................................................. 
density: 3500 plants/ha
.................................................................................. 
training system: spurred cordon 
..................................................................................
vineyard average age: 8 years
..................................................................................
VINIFICATION ED AGEING 
..................................................................................
yield: 4,5 tons per hectare
.................................................................................. 
harvest time:
merlot beginning of september, 
sangiovese early october, cabernet 
s. beginning of october 

picking:
grapes are hand picked and 
carried in 20kg-cases 
..................................................................................
pressing:
soft pressing with immediate 
pumping of the juice to the vats. 
2 days at low temperature before 
introducing selected yeasts
.................................................................................. 
fermentation:
in temperature-controlled 
stainless steel vats for about
25-30 days
..................................................................................
fermentation temperature:
28/30°c
..................................................................................
malolactic fermentation: 
complete, in barriques
..................................................................................
ageing:
in french barriques, 1/4 new 3⁄4 
second and third passage, for 
about 24 months
.................................................................................. 
bottle ageing:
6 months 
..................................................................................
n° of bottles: 5.000

ORMA DEL DIAVOLO
ROSSO I.G.T. TOSCANA
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variety: sangiovese marcs    
degrees: 42% vol. 
..................................................................................
the grappa ultima is made by 
distilling in steam stills the marcs 
after pressing sangiovese grapes. in 
order to obtain a good result the 
distillation must be carried out 
within 48 hours after the marcs 
have been separated from the must. 
the result of this proceeding is a 
crystal-clear grappa with floral 
and fruity notes, a smooth and 
persistent grappa with good 
savouriness which leaves the mouth 
clean without any bitter aftertaste.

ULTIMA 
Grappa



variety: sangiovese marcs
..................................................................................
degrees: 42% vol.
..................................................................................
la grappa ultima riserva is obtained 
by the same method of the one 
used for the white grappa but it 
is then aged in barriques for 24 
months. the result is a crystal-
clear, amber grappa with palatable 
floral and fruity notes. a smooth 
grappa with good savouriness and 
long persistence.

ULTIMA 
grappa riserva



green , clear and balanced. the 
nose is quite complex and clean, 
with vegetal notes of herbaceous. 
the taste is round and finally, in 
tones reminiscent of the artichoke 
closing. medium bitterness and this 
spicy but well balanced 
..................................................................................
CHARACTERISTICS OF THE 
TERRITORY OF PRODUCTION 
..................................................................................
soil: medium mixture
.................................................................................. 
altitude: 300m . asl
.................................................................................. 
Exposure: north / south
.................................................................................. 
type: uniform slope / flate 
..................................................................................
total no. of plants 7900 
..................................................................................
ten days of harvest : 1st / 2nd / 3rd 
..................................................................................
month of collection: november 
..................................................................................
harvest: manual 
..................................................................................
storage: 20kg boxes 
..................................................................................
pressing: the evening of the day of
harvest 
..................................................................................
type of pressing: continuous cycle
discs / centrifugation 
..................................................................................
preservation: steel under nitrogen 
in an air conditioned room
.................................................................................. 
average production: 3000 kg 
..................................................................................
varieties:
moraiolo 30 %
frantoio 65%
leccino 5 % 

CHEMICAL ANALYSIS CHAMBER OF 
COMMERCE OF FLORENCE 
..................................................................................
acidity : 12:15
peroxides ( meq02/kg ): 3.4
k232: 1.68
k270: 00:12
oleic acid % m / m:
tocopherols (mg / kg): 290
biophenols (mg / kg): 359 
..................................................................................
ORGANOLEPTIC ANALYSIS 
..................................................................................
fruity: 3.40
bitter: 2.50
spicy: 3.80
balanced 
..................................................................................
notes: the acidity determines 
the oil product category; for 
extra virgin olive oil acidity 
is, expressed as oleic acid, must 
be more than 0.8 gr. peroxides 
indicate the status oil storage 
with specific reference to 
the rancidity. the lower the 
number of peroxides best is the 
quality of the oil, the value 20 
meq.02/kg marks the limit for 
marketability purposes food. 
k values allow to distinguish 
an oil pressure to an adjusted 
one, as well as the oxidation 
state. oils industrially  
produced have a high k value. 
tocopherols indicates the 
content of e vitamin and are an 
indication of oil quality and 
act as antioxidants; they also 
has a great value nutrition. 
polyphenols works on the taste 
of the oil and, are antioxidants 
and have also great nutritional 
value in human nutrition.

CASTIGLIONCELLI
extra virgen olive pomace oil

250 ml, 500 ml, 750 ml, 5 L

500 ml special promotional packaging



AWARDS

international
olive oil competition

 ARMONIA
TROFEO ALMA 2006
best of class
light fruity

San Jacopo is one of the world’s
best extra virgin olive oils for 2013

New York olive oil competition



OUR PRODUCTS
ARE PUBLISHED IN THE
MOST INFLUENT
GUIDE OF WINE IN ITALY
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limited 
production 

and the careful 
selection 

of the best 
grapes to make 
wine are our 

guarantee 
of a product 

for which 
we do not 

compromises



THE AGRITOURISM

Podere San Lorenzo 
Sorrounded by the 

vineyard and olives of the 
beautiful land of the farm, 

the Agritourism Podere 
San Lorenzo is an oasis of 
refined peace and privacy.



Tenuta San Jacopo in Castiglioni
soc. agr. a.r.l.

Località Castiglioncelli, 151
52022 Cavriglia (Arezzo)

Telefono e Fax +39 055966003
C.F./P.IVA 00880920517

R.E.A. n°76257
e-mail info@tenutasajacopo.it

www.tenutasanjacopo.it



WWW.TENUTASANJACOPO.IT


