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TENUTA di TRINORO

ROSSO TOSCANA

indicazione geografica tipica

14%0l  YENUTA DI TRiNORO SRLsARTEANG AL € 75 Cl
Blend: 40% Cabernet Franc, 20%
Cabernet Sauvignon, 30% Merlot,
10% Petit Verdot
Vineyard age: 10-15 years
Vineyard density: 10,000 vines/Ha
Vineyard altitude: 450-600 m asl
Yield per hectare: 21 Hl/Ha

Fertilization: None

Spraying: Clay, propolis, grapefruit
seed extract

Vinification: Alcoholic fermentation
for 12-16 days in 40 Hl stainless
steel vats

Aging: malolactic fermentation and
aging for 6 months in new French
oak barriques, then racked into
cement vats

Production: 9,600 bottles

Our flagship wine, Tenuta di Trinoro is remarkably
direct and appetizing, and yet it's made to last for
decades. It is immediately riper and richer than red
Bordeaux, benefitting as it does from the bright
Tuscan sun, but is much more complex than other
[talian Bordeaux blends. Like them, it is sold as a
Rosso IGT, a wine with an Indicazione Geografica
Tipica of Toscana, but there is nothing remotely
typical about this wine.

2007 VINTAGE

2007 was a vintage where wines from late-ripening
fruit like Cabernet Sauvignon and Petit Verdot
came out on top, because they could live longer to
the dew of autumn mornings. Musts in the vats had
very little juice - the pumps would sometimes fail
for lack of liquid in the mass which, pushed, made a
sound like wicker. After fermentation the wines
looked black and impenetrable for months before
they started deepening. In April they were showing
a kind of fruit and tannin the like of which we have
never seen before. There is no doubt that this
vintage’'s wine will be peaking for many years.

Antonio Galloni, Vinous Media, 95 points

Monica Larner, Robert Parker, 94 points
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