
Cru Valle di Chio “Dodo”

300 meters above sea level

Clay/stone

20 years

140

10,000 vines/hectare 

Alberello (pruning the vines to encourage a  
compact, rounded structure resembling  
a small tree)

Sangiovese

Native yeast fermentation in oak vats

Rested for 9 months in oak, then transferred  
to concrete vats for 12 months with an  
additional 12 months in bottle

14% 

Danny Keefe  |  970-471-4182

danny@grapejuicegroup.com

W I N E M A K E R

Arnaldo Rossi

R E G I O N / S U B R E G I O N

Tuscany

Cortona

“DODO comes from a small vineyard site of clay and schist soils planted in 2004.  

It is here Arnaldo Rossi cultivates the beloved Sangiovese grape, nurtured by 

respecting nature and using traditional techniques, such as the alberello training 

system for the vines and shirking all mechanized farming.  Thanks to the clay-rich 

soil, DODO boasts a significant yet never heavy structure, with remarkable intensity 

and aging potential. A purebred Sangiovese.”

DODO
TOSCANA SANGIOVESE IGT
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AGING VESSEL AND LENGTH

ALCOHOL BY VOLUME


