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MARCHESALE

IGT TOSCANA ROSSO — SELECTION OF SYRAH

Wine flag of our company Marchesale. An elegant and refined Syrah characterized
by a great balance that tends to increase year after year.

<> First year of production: 2004

X Variety: Syrah 100%

X Vine breeding: single spurred cordon

X Vinification: in conical steel vats with long maceration
<> Aging: 18 months in second passage French oak barrels
X Alcohol: 14%
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Service temperature:16°/18° C
Annual production: 5.000 bottles
Bottle formats: 750 ml — 1,5 1t. — 3 1t.
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VINIFICATION AND REFINEMENT:

Harvesting is done by hand in small crates, the bunches are selected first in the
vineyard then on the sorting table in the cellar, then destemming and soft crushing.

Alcoholic fermentation takes place in conical steel vats at a controlled temperature
between 24 ° /26 ° C for a week followed by 10/15 days of maceration in order to

extract colours, aromas and tannins.

The refinement takes place in barriques of second passage of French oak, in the
barrel room at controlled temperature and humidity, during this time, malolactic

fermentation, necessary to soften the tannins, takes place.

At the end of the refinement the wine is bottled, resting for 12 more months before
being introduced on the market.

TASTING NOTES:
Colowr: clear with a ruby red colour, very intense, good denaity in the glass, clean and fine.
Aromad: at the nose we initially percetved hints of ripe black fruit such as blackberry currant,

then balsamic notes where a nice note of mint stands out, followed by spicy notes of black pepper,
concludes with citrus and bergamot.

Taute: the olfactory sensations of black fructs are confirmed, a very p/e(wam‘ menthol, notes of
bitter cocoa, a beautiful structure, relaxes in the middle of the mouth, pleasantly saturating it.
Long finish

[deal pairing: pappardelle with pork sauce, grilled, roast suckling pig, roast pork, mediwm /
long matured cheeseds, such as Pecorino or Parmesan aged 50-56 months.

Perfect mateh: mixed grell
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