
FATTORIA  CASTELL INA

SOLARE IGT Toscana Bianco 2008

Main vineyard data  
So i l s :  sandy-s i l t  so i l  w i th  sandstone-der ived grave l -pebb le  texture  
V ineyard:  var ious  es ta te  v ineyard b locks  
S i ze:  0 .5  hectares  
V ineyard dens i ty :  2 ,500-4,000 v ines  per  ha 
Average v ine age:  6  years  
Average a l t i tude:  250 metres  
Aspect :  south 
Average y ie ld  per  v ine:  1  kg  

Fermentat ion,  maturat ion,  ageing 
100% verment ino.  The must  i s  g iven a  4  day fermentat ion  w i thout  the s ta lks ,  
fo l lowed by malo lac t i c  fe rmentat ion and maturat ion for  6  months  in  smal l  bar re l s .  
The wine i s  then assembled in  i ron vats .  A f ter  20 μm car t r idge f i l te r ing and 
bott l ing ,  the wine i s  bott le -aged at  leas t  3  months .   Our  w ine i s  proud ly  
b iodynamic ,  both in  the v ineyard and in  the ce l la r ;  the authent i c  express ion o f  our  
fantas t i c  te r ro i r.   

Main technical  data at  bott l ing  
Tota l  a l coho l :  13 .64% 
Non-reduc ing ext rac t :  20 ,11 g/ l  
Tota l  ac id i ty :  5 .19 g/ l  
pH:  3 .36 
Vo la t i l e  ac id i ty :  0 .50 g/ l  
Tota l  SO2:  52 mg/     
P roduct ion:  900 
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