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Vintage 2016.

A particularly favorable year, with well
distributed  rainfalls  throughout  the
production cycle, followed by sunny and
breezy days that allowed a slow and optimal
maturation of the grapes, hand picked in 17
kg boxes, from mid September to mid
October. The bunches, carefully selected,
were destemmed, softly pressed and
fermented in concrete tanks for about 20/25
days, where subsequently the malolactic
fermentation occurred. The selected wines
were aged m barriques for 18/24 months
and then blended.

A wrathful wine, that reflects its name, to be
tasted with concentration. L’Iroso, sip after

sip will unchain your most hidden instincts,

guiding you in to the pursuit of the pleasure.
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I.G.T. Toscana rosso 2016
509% Sangiovese 309% Merlot 2096 Syrah

Soils: sedimentary, sandy and clayey with
marine fossils.

Vineyards: age 16, trained 1n spurred
cordon.

Alcoholic fermentation: 20/25 days in
cement with high polyphenol extraction.

Malolactic fermentation: in concrete tanks
after alcoholic fermentation.

Aging: 18/24 months in barriques.
Residual sugars <1 g /1. pH 3.67 AT 4.63.
Color: deep red garnet.

Olfactory notes: violet, ripe red fruits, coffee,
chocolate, pepper and leather.
I“IROSO L — R -
asting notes: Intense and savoury to the
palate, with velvety tannins, perfectly
mtegrated with an enveloping softness and a
, pleasant freshness.
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