
FATTORIA  CASTELL INA

TERRA E CIELO 2005 -  IGT Toscana Rosso

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:  2  hectares
V ineyard dens i ty :  4,400 v ines  per  ha
Average v ine age:  8-9  years
Average a l t i tude:  250 metres
Aspect :  south
Average y ie ld  per  v ine:  1 ,5  kg

Fermentat ion,  maturat ion,  ageing
Made of  100% Sang iovese.  Grapes  are  destemmed and g iven a  35-45 days  
macerat ion in  f rench oak bar re l s .  The wine goes  to  v in tage oak bar re l s  for  
ma lo lac t i c  fe rmentat ion and maturat ion for  14 months .  Once bott led ,  the wine 
res ts   in  the ce l la r  fo r  a t  leas t  6  months .  
Th is  i s  the  proud resu l t  o f  b iodynamics  both in  the v ineyard and ce l la r.  

Main technical  data at  bott l ing
Tota l  a l coho l :  13 .50 %
Non-reduc ing ext rac t :  30 .8  g/ l
Tota l  ac id i ty :  5 .6  g/ l
pH:  3 .54
Tota l  po lypheno ls :  2278 mg/ l
Tota l  SO2:  30 mg/ l

Sensory prof i le
Colour :  in tense ruby red wi th  garnet  hues .  I t  o f fe rs  to  the nose a  bouquet  o f  red 
ber r ies .  
In  the mouth i t  appears  we l l  rounded wi th  minera l  notes  and nuances  o f  cooked 
f ru i t .  The tann ins  are  we l l  fo rmed and in tegrated in  a  mature  and embrac ing body.

Product ion:  4400 bott les  

Bronze Medal  2008 Decanter  World Wine Awards
Gold Medal  at  46th Enologic  National  Competit ion in  Pramaggiore (Venice)
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