Piaslraia

Boloheri Superi@’re doc

N ‘9 \ "*\gmted my first vineyard w
Sangiovese, Syrah and Merlot, to reaffirm U\e @bt:
fthe \aux Vi wyards, the dominant choice in Bo
nternational market and with the
an character of the \uf‘;:
of elegance and complexity of Sa

abernet Sauvignon,
lished expressic
gheri, to

ince 2012 | decided to
pbecause after almost 20 vint
the first intuition of this blend, we

confer this wine the Superior mentio
of this label I am fully e U'\e
Nts the name of Bolgt

Grape varielies

Cabernet Sauvignon, Merlot, Sangiovese

Harvesl period
early September (Merlot) up to the first week of October
(Cabernet Sauvignon)

Vineyards

Torre, Poderini, Vignanova, i Castagni, Campastrello

Vinification

} > fermentation vTed:ﬂ variety is handled separately in cone-trun-
cated oak barrels of 30 hl. Or M‘“t ar j\ yeasts are present. | start with

daily ”Tw!\ld\ pressings of the cap of the wine eventually ending
ne. An open p Imping over procedure is made only if neces-
sary. With frequent tastings | carefully choose the time of th
J’ (usually dﬁer about 20 days), from which the wine gow
directly into barriques.

Hining
The wine rests in French oak barriques (1/5 new) for a period of 18-24
months.

MICHELE SA

Lengevity

20 years
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