MORANDI

TOSCANA

In the Tuscan dialect we call Burbero people who when first meeting them
may appear grumpy; however, just like my wine which is precious in any
moment, are quickly revealed to be good hearted and genuine and we realize
that the more you get to know them the more we like them.

Denomination:
TUSCAN RED typical geographical indication.

Variety:
90% Sangiovese
10% Cabernet Sauvignon

Certifications:
ORGANIC with Health and Soil

Vineyards:

Height 270 m.a.s.1

farming system Spurred Cordon
Density 3900 vines/hectar ¥

For us everything started with this vineyard and this wine, whose first vintage
was 2011. Two half hectar vineyards, meticulously planned and planted in
two different locations so as to be able to merge the best results of both into
this wine. Our oldest vineyard.

Harvest: ’}im

Completely manual selection, collected in crates.

ANGIOVESE e MERLOT

OLD VINES

The harvest is divided by areas. 2019
Vinification: ToR
Spontaneous fermentation at a controlled temperature, the grapes from the VORAND

different areas are kept separated during the vinification process so we are
able to create the best possible blend when it comes to the final tasting;
prioritizing the higher parts of the vineyard where the soil is dryer which
gives us smaller grapes of the highest quality.

Ageing:

The ageing happens in cement vats which allow a natural breathing and
evolution of the wine without imparting additional aromas thanks to the
neutrality of the method used. The wine continues to rest as long as possible
in the bottles which completes our wine.

First vintage:

2011
Bottles produced: N
6000 bottles per year. K 5 .

. LA CANTINA ‘8 &
Review:

WINERY - )
Vintage 2015 | 90/100 James Suckling .o

Vintage 2019 | 92/100 James Suckling

An interesting red with aromas of ripe cherries and raspberries
on the notes. On the smooth, medium-to full-bodied palate,
mineral elements combine with well- integrated tannins to
provide an almost cherry chocolate finish which is both
endearing and enduring. 90% sangiovese and 10% merlot.
Drink or hold.
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