MICHELE SATTA

Surah

Toscana iol

IN 1991 | planted t hHH st vineyard of Syrah. The choice of Syrah
s:stemr*md from the will to represent t ﬂ > Maximum the own
aromatic complexity ”f our Mediterranean terroir, as well as to realize
a personal identification with some great wines from the Rhone.

Knowing that the average age of the vineyards would need to be of
at least over ’:wyearg, \ oatie*wty: aite (l their \OJO Jrn, in order to
bring out to the maximum C —;M, of this

inexhaustible grape. V‘repeg are har Mt@d “\ fu\ maturation,
macerati on anc d fermentation take place | ’Q/\QQT bar@\f vith
the cap of the wine gu\kwd down - r day for
about 20 day@s Following ine wamq ues,

/3 of first pas 18 mthc Itisre dy to

o\]ej starting as of March

Grape varielies
Syrah

Harvest period
mid September

Vineyards

Vignanova

Vinificatien

[he harvested and selected grapes ferment in oak barrels of 30 hl.

Yeasts are exclusively indigenous. Only manual submersions of the

cap of the wine are carried out and an open pumping pre

only Tm cessary. Great attem N, is placed on the time ¢ ﬂ arves

the duration of maceration to extract in a balance

Tdr NiN %:vd enha ) Matic richness of this gra p@ \frer | S
malolactic fermentation normally held in Novermber the wi

h\’r”‘v and fourth passage
1 bottle. At least one year
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I8 months in barriques ¢
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