SCIRE’ BOLGHERI ROSSO D.O.C. 2006
AZIENDA AGRICOLA CERALTI

production area: Castagneto Carducci (L.I.)
altitude: 195 m o.s.L

vineyard orientation: north-south

soil location: plain

varietal: Cabernet Sauvignon- Merlot

soil composition: doughy, clay

harvest: end of September

vinification: fermentative maceration at a controlled temperature for 18 days in ce-
ment tanks, malolactic fermentation in tanks sur lie for three months.

refinement: in bottles for at least 3 months

alcohol content: 13%

serving temperature: serve at 18 C.

culinary suggestions: grilled meats, game, aged Pecorino cheese
Case format: 12 bottles

WINE CHARACTERISTICS

colour: intense ruby

bouquet: sweet, refined, intense and fruity

palate: soft with sweet tannins, medium density and balanced acidity. Fruity, sweet
and persistent finish.

Case format: 12 bottles

AWARDS AND RECOGNITIONS

Rivista "Maroni - Guida dei Vini Italiani 2007”
2005 Vintage - 82

Rivista ”Veronelli 2007”
2005 Vintage - 2 red stars
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