
FATTORIA  CASTELL INA

SYRAH -  IGT Toscana Rosso 2004

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:  Sp iagg ia  (Beach)
S ize:  0 ,5  hectare
V ineyard dens i ty :  4,500 v ines  per  ha
Average v ine age:  5  years
Average a l t i tude:  250 metres
Aspect :  south
Average y ie ld  per  v ine:  1 ,2  kg

Fermentat ion,  maturat ion,  ageing
Made of  100% Syrah f rom our  “Sp iagg ia”v ineyard .   Grapes  are  destemmend and 
g iven a  45 days  macerat ion  in  open f rench oak bar r iques .  Ma lo lac t i c  fe rmentat ion 
and age ing are  done in  500 l i t res  f rench oak tonneau for  about  14 months .   
Bott l ing  i s  done by grav i ty  w i thout  any f i l te r ing and wine i s  then aged in  the ce l la r  
fo r  6  months .
Th is  i s  our  f i r s t  v in tage o f  syrah and i s  the resu l t  o f  our  deep pass ion for  the 
b iodynamic  way o f  l i fe   that  i s  re f lec ted both in  the v ineyard pract i ces  and in  the 
ce l la r.

Main technical  data at  bott l ing
Tota l  a l coho l :  14,50 %
Non-reduc ing ext rac t :  28 ,4  g/ l
Tota l  ac id i ty :  4,60 g/ l
pH:  3 ,74
Tota l  po lypheno ls :  2229 mg/ l
Tota l  su l f i tes :  19 mg/ l  

Sensory Prof i le
Purp le- t inged deep ruby red.  To the nose the bouquet  has  notes  o f  r ipe  red ber r ies  
and l ight  sp icy  herbs .  The c los ing notes  revea l  a  de l i ca te  van i l l a  scent .  In  the 
mouth,  a  so f t  and warm body conf i rms the f ru i ty  impr in t .

Product ion:  660 bott les  (55 cases)
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