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Via Lombarda, 85 — Carmignano (province of
Prato), Tuscany, ltaly

Tel/Fax 0039 055 8719049

e-mail address: fattoria.ambra@alice.it
website: www.fattoriaambra.it

Romei Rigoli family since 1870

35 hectares

20 hectares

CARMIGNANO DOCG SANTA CRISTINA IN
PILLI

Santa Ciristina (150 metres above sea level)
South and south-east

Limestone (alberese)

1975-1991-1998

75% Sangiovese, 10% Canaiolo Nero, 10% Uva
Francesca (Cabernet), 5% other approved

red berry varieties

3,300 vines/hectare in the old plantings,
5,000 vines/hectare in the new plantings

Guyot and cordon spur

Certified organic

35 hectolitres/hectare

25,000 bottles/year (0.75 litres)

Maceration with the skins for 15-25 days with
temperature control (délestage and pumping over of
the must). Malolactic fermentation.

One year in wood: 50% in French oak tonneaux

(capacity 3.5 and 5 hectolitres), 50% in Slavonian
oak casks (capacity 25 hectolitres)



