Bolgheri
y 8
BNOMIN AZ1n DI ORIGINE CONTROUAT

l{().\’h()

Cucein al Pelazzy:

BOLGHERI ROSSO
DOC

Tenuta Di Naira

di Vincenzo Di Vaira
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Description:

Product Name: Caccia al Palazzo
Grapes: 50% Cabernet Sauvignon,
25% Merlot, 25% Cabernet Franc
Name: DOC Bolgheri Rosso
Alcohol content: 14% vol.

Vineyard

Grape variety: Cabernet Sauvignon, Merlot
and Cabernet Franc

Training system used: spurred cordon
Density per hectare: 5500 strains

Average age of vineyard: over 10 years
Maximum production per hectare: 90
guintals of grapes

Production area: Bolgheri

Exhibition: South - East

Soil: clay frank

Winemaking

Harvest period: September

Alcohol Fermentation: temperature
controlled steel, with prolonged maceration
on the skins

Aging: cement vats for 7 months

Tasting

Appearance: deep ruby red.

Nose: fruity aromas of cherry with mineral
undertones

Palate: fruity cherry sensations in the
foreground, followed by mineral notes in the
background. Fresh and well-balanced on
the palate

Serving temperature: 16°C (60°F)

Ageing potential: Suitable for long-term
ageing; up to 8 years under proper storage
conditions

Product formats: 0.375 It, 0.75 It, 1,5 It




