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CASTELLO DEL TERRICCIO
TOSCANA IGT

VINEYARD & PRODUCTION INFO PRODUCER PROFILE
Vineyard size: 2 ha

Soil composition: rich in iron minerals with presence of stones and
fossils

Training method: spurred cordon

Elevation: 164-262 ft a.s.l.

Vines/ha: 3,600 (old vineyards)-5,600 (new vineyards) vines/ha
Exposure: South

Vines age: 15-25 years

Harvest time: end of August, September

First vintage: 2000

Production: 20,000 bottles

WINEMAKING & AGING
Varietal composition: Syrah, Petit Verdot
Fermentation
Container: stainless steel tanks
Lenght: 20 days
Aging
Container: barrels
Wood: French oak
Length: 22 months
In bottle: 12 months

TECHNICAL DATA
Alcohol: 14.5%

Residual sugar: < 0.5 g/1
Acidity: 5.84 g/1

Dry extract: 35.8 g/1

FOOD PAIRINGS
Pasta with meat sauce, red meats, game, and aged
cheeses.

TASTING NOTE

The nose bursts with aromas of black cherries, berries,
and sweet spices.

The palate is bold and well-structured, with great power.
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