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BOLGHERI ROSATO D.O.C.
PATRIMONIO TRINGALI-CASANUOVA
Vintage 2008

Name

BOLGHERI ROSATO PATRIMONIO TRINGALI-CASANUOVA

PATRIMONIO TRINGALI-CASANUOVA

Classification B Z h 1
BOLGHERI ROSATO D.O.C. | 0 g er l
Vintage 2008 DENOMINAZIONE DI ORIGINE CONTROLLATA
Grape varieties Rosato

Cabernet Sauvignon (509%)
Merlot (45%)

Sangiovese (5%)

Vineyard

From the vineyard Casa al Piano planted in 2000. Level
area for 3.5 hectares with north-south orientation and 55
m altitude above sea level.

Soil description

Medium textured, deep and well-drained with modest : B ”"Sh‘?’”
presence of skeletal and clay soil. Denominazione di Origine Controllata
Rosato
2008

Pruning system and plant density

Unilateral cordon with 6,000 vines per hectare. ¥ Cabomet Sauvignon, Merlot ¢ Syrah

¥ Rosato dal colore vivace, con piacevoli
note olfattive di fragala e ciliegia
i'l'i:mpcnllurn di servizio 12-13°C

T5cl 13.5% vol.

Yield
Grape output of 1 kg/vine and 60 g./hectare.
Wine per hectare: 40 hl.
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ripening: Merlot is picked in September;
Cabernet Sauvignon in October. Due to the
small amount of wine produced, each variety
of grape is selected in the vineyard and
harvested separately.

Vinification
Brief period of maceration of the skins,
fermentation in steel tanks at 18°C.

Ageing
5 months in steel tanks. Bottling in cellar and
ageing for 2 months.

Output
4,500 bottles (0.75 litres).
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