SPADINO 2014
Appellation of origin

Maremma Toscana DOC

Production area

Region: Tuscany / Province: Grosseto / Community: Magliano
Podere: Spadino

Grape variety

Sangiovese

Training system

Cordone speronato

Yield

700 g/m2

Soil

Sandy, tuff, limestone and clay.

Alcohol content

13% vol

Total acidity

5.3 g/l

Residual sugar

0.5 g/l

Temperature of service

15–17°C

Drinking window

2017 until 2019

Wine making

Maceration on the skins for 10-15 days in fermenting tanks from 150 hl;
four delestage; daily pumping over at controlled temperature of 26°C.

Aging

12 months in steel vats

Wine tasting

Clear ruby with purple reflexes; fine, elegant and pleasantly winey nose,
with delicate notes of red currant and cherry; dry and sapid on the
palate, medium bodied, with the right amount of tannin and harmonious,
lasting finish.

Best drunk with

Bruschetta, pasta, white meat, poultry, mild cheese.

Format

75 cl

Fare clic qui per immettere testo.

Ratings

The “Spadino” estate is located in the gently sloping Maremma hills near Magliano in the Tuscan province of
Grosseto. Acquired in 1999, the estate included an old farmhouse surrounded by 40 hectares of agricultural
land. The first vines were planted in 2002 on 7 hectares using selected Sangiovese Toscano clones. The ground
here is a mix of sand, clay, lime and tuff, and a constant gentle breeze coming off the sea makes the terrain
ideal for the native Sangiovese grape. After traditional red vinification over 13 – 15 days with frequent daily
pressing, the wine is left to mature for 6 months in steel vats and then a further 3 months in the bottle.
Spadino has a fine, elegant and pleasantly winey nose, with delicate notes of red currant and cherry. It is dry
and sapid on the palate, medium bodied, with the right amount of tannin and a harmonious, lasting finish.
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