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Sangiovese - Syrah IGT Toscana Rosso (Typical Geographic Indication)
Sangiovese and Syrah

13,5%

Produced in the heart of Tuscany coming mainly from the provinces of Florence. Pistoia and Siena

This wine comes from the jeining of two vines - Sangiovese and Syrah. The name Mantelio
calebrates the umon of the two strong and elegant vines which together envelops and warms while
being velvety and defcate just like 8 mantelio df sefa silk wrap draped around the body.

Hilly terrains, with altifudes not higher than 700 meters above sea level, mamly made up of
sandstone, imestone-marl substrata, cfay shale and sand with the presence of galestro pebbles and

rocks (called Scheletro technical terms)

Spurred cordon {spur pruned), Guyot

Al least 3500 planis per hectare

The grape yield per hectare does not excead B,000 kilograms. The maximum must-o-frult ratio does
ol exceed TO0%:

The vintage and commercial pericd are established by the company relatve to the optimal
charactenstics of the product,

From a therough grape inspection and analys:s the best harvest period has been established as
being the end of September through the middie of October. The alcohal fermentation takes place,
separately for the Sangiovese and the Syrah, in steel tanks at a confrolied lemperature of 26028 *C
for 12-16 days of peel maceration using recovery technigues. Once the lermentation 15 finished the
Sangiovese and Syrah are aged togethes in cak barrels Stainless for twelve months then further in
the boftle

Intense red color, it presents a perfect balance between the complex and refined aromas of tobacco,
the hints of spices and vanilla, the noble tannins and the mature berres. In the mouth it presents a
full emveloping taste and with noble tannins that bring ouwt the strong and decisive character of this
wine

18-20 °C

See thal section
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