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Podere Sapaio.
A new interpreter of the Bolgheri area

The estate Podere Sapaio was founded in 1999. Its 40 
hectars are spread between the Councils of Castagneto 
Carducci and Bibbona. Grape varieties of Bordeaux
origin -Cabernet Sauvignon, Cabernet Franc and
Merlot-, which in the last fifty years have imposed 
themselves in the area, are grown in lands of
quaternary deposits. Other grape varieties are present 
in small quantities. There are also some hectars of 
land, which are part of the estate, where Frantoio,
Moraiolo and Leccino cultivars of olive trees are 
grown.



The philosophy.

Podere Sapaio has an experimental and innovational
philosophy: it aims at searching new expressions of 
Bordeaux grape varieties in the Bolgheri area, with the 
final goal of producing wines which put together power, 

elegance and longevity.



The products.

The two wines of the estate, Volpolo and Sapaio, are 
produced under the precious consultancy of Carlo
Ferrini, enologist of international fame. Both such
wines are a blend of mainly Cabernet Sauvignon and 
other grape varieties but, resulting from different
selections of grapes, which are ripen in different
vine- yard, they interpret the characteristics of the 
year in two different ways. Sapaio, a Bolgheri
DOC Superiore, before entering the market, requires 18 
months of aging in barrique and 8-10 months of refining 
in the bottle. Volpolo mellows for 14 months
in barrique and then, for the following 6 months, in 
the bottle.
Volpolo first came out as IGT Toscana in 2003, and then, 
since the harvest 2004, it has been classed as Bolgheri 
Rosso DOC. The olive oil is produced according to the 
traditional methods of the area.



The communication.

The names Sapaio e Volpolo derive from the names of two 
ancient Tuscan grape varieties. They have been chosen 
to emphasise, starting with their appellatives,
the local features of the products. The crown, which is 
the logo of Podere Sapaio, pays homage to the nobility 
of the wine and the territory, a nobilty fully
respected by the job carried out both in the vineyard 
and the cellar.



Podere Sapaio sas, società agricola di M.Piccin & c. 
loc. Lo Scopaio, 212 - 57022 Castagneto Carducci (LI) 
Italy tel.+39 0565765239 fax.+39 0565765728
info@sapaio.it, www.sapaio.com

La comunicazione.

I nomi Sapaio e Volpolo derivano dalle denominazioni di

due antichi vitigni toscani: Sapaia e Volpola. Sono stati

scelti per esaltare l’origine locale dei prodotti sin dal loro

appellativo. La corona che contraddistingue tutta l’im-

magine di Podere Sapaio è un omaggio alla nobiltà del

vino e del territorio, pienamente rispettate dal lavoro

svolto in vigna e in cantina.
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