
 

 

Podere Scopetone 
NV | Extra Virgin Olive Oil 

This historic estate overlooking the walled city of Montalcino, after years of neglect, has come 

roaring back to life under the guidance of Loredana Tanganelli and Antonio Brandi who have take 

their passion for producing elegant, traditionally crafted wines and turned it into a beautiful story 

of revival for Podere Scopetone. With the help of consulting winemaker Maurizio Castelli, this cer-

tified organic winery has reclaimed its reputation for excellence, becoming “...one of Montalcino’s most un-

derrated producers,”  - Ian d’Agata, Vinous.   

|Olive Varieties| Frantoio, Moraiolo, Leccino 

|country| Italy 

|region| Toscana 

|production zone| [production zone] 

|elevation| 350-400m 

 

|farming practices| Organic farming  

practices 

 

|harvesting| Hand harvested in early 

November 

|extraction| At cold temperature by 

mechanical methods 
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