
Castello dei Rampolla
MERLOT LIÚ IGT

The land on which the Castello dei Rampolla farm stands has been owned by the family since 1739. Much history has passed 
over these lands, but that of our family starts in the mid-1960’s with the dream of one man, Alceo di Napoli Rampolla, who 

wished to create a great wine. In 1975 our first bottles of Chianti Classico were produced. Liù is a red wine 100% Merlot.
It is harvested very soon to reach a high espression of purity and slimness, with a deep complexity.

VINEYARD & PRODUCTION INFO
Vineyard location: 		  Pa n za n o i n  C h i a n t i 	
Soil  composit ion: 	 	 G a l e st ro
Training method: 		  B u s h  (A l b e re l l o)
Elevation: 			   1 0 0  m ete rs  AS L
Vines/hectare: 			   8 0 0 0  /  H a
Exposure: 			   S o u t h  We st
Vine Age: 			   1 5  ye a rs 
Har vest t ime: 			   Ea r l y S e pte m b e r
First vintage: 			   2 01 8

WINEMAKING & AGING
Varietal  composit ion: 		  1 0 0 %  M e r l ot
Fermentation container: 		 C e m e n t 
Type of aging container: 		 A m p h o ra
Length of bottle aging: 		  6  m o n t h s
Bottle production:                             2500 bottles

TECHNICAL DATA 
Alcohol:                                                                         14.5% ABV
Residual sugar:                                                        0 ,7  g/L
Acidity:                                                                            4.98  g/L
PH:                	                                                 3.5%

PRODUCER PROFILE
Estate owned by :                                Maurizia and Luca Di  Napol i 
Winemaker:                                          Maurizia Di  Napol i
Total  acreage of vine:                       103 (42 Ha)
Winer y Production:                            90.000 bts
Region:                                                   Toscana

VIas imports ltd.
viaswine.com | @viaswine
875 6th ave suite 15 new york, new york, 10001

Tasting Notes
D e n s e r u by- p u r p l e c o l o r.  Love l y b o i ste ro u s  b l a c k  c h e r r y f l a vo rs , 
s u bt l e ta n n i n s  a n d  c h o c o l a tey f i n i s h .  M e d i u m -  to f u l l - b o d i e d ,  w i t h 
s u p e r b r i c h n e s s , p u r i t y,  a n d  ove ra l l  h a r m o ny.

Food Pairing
E xc e l l e n t  w i t h  g a m e, re d  m e a ts  a n d  c h e e s e s .


