IGT Zobi
Caratteristiche generali
Denomination: IGT Toscana Rosso.
Varieties: Merlot 40%, Syrah 60%.

Caratteristiche organolettiche
Colour: very intense ruby red, almost
impenetrable with slight shades of grenades.
Aroma: intense, complex, elegant, fine, sweet,
fruity with intense spicy notes.

Provenance: Chianti Classico, central Tuscany.
The vineyards that produce this wine are located
on hills 150/300m high above sea level, with the
best ex position to the south and south-west and
situated on shale soils. The training is oriented to
production per vine decreased, thus obtaining a
high quality of the grapes.
Vinification: after an accurate selection of the
best ripe grapes, collected only by hand, were
stemmed, crushed and undergo a fermentation at
a controlled temperature of 22-23°C in steel
tanks. This operation is followed by a maceration
of 30 days in order to extract from the greatest
amount of polyphenolic substances to get a wine
with intense colour, parfume and body.
The wine is transferred in French oak barriques
of first step for a period of 16 months, obtained
a perfect equilibrium of all its organoleptic
features.

Tasting Notes: smooth, well structured,
opulent, dense-textured tannins and sweet,
balanced acidity, fat structure and density of the
wine. Long, persistent aftertaste, fruity with
flavours of red berries of the underbrush married
to intense and complex spicy notes.
Serving Temperature: room temperature (1819°C).

Suggestions: the wine matches perfectly with all
red meat, game and seasoned cheeses.
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