VIGNA RUSCHIETO 2020
Valdarno di Sopra doc Sangioves
Vigna Ruschieto

Vineyards: Medium-textured, clayey slopes with south/southeast
exposure at an altitude of 290 meters a.s.l.; planting density of
5,000 vines per hectare.

Grapes: 100% Sangiovese
Training system: Guyot
Yield per hectare: 40q|l.

Harvest period: The grapes were harvested manually during the
first week of October

Vinification: A very careful vinification process, starting with gentle
destemming and very partial crushing. Part of the grapes were fermented
whole. The must fermented in temperature-controlled steel vats;
fermentation and maceration took place over approximately 20 days, with
malolactic fermentation also carried out

Aging: After devatting, the wine was aged in steel vats for more than
three years, with continuous monitoring and frequent decanting, then
bottled and left in the cellar for at least one year of bottle aging
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Tasting notes: Bright, brilliant ruby color. The nose offers ample, crisp
floral notes of violet and rose, followed by wild berries, currants, and wild
strawberries. The finish develops notes of blond tobacco and light leather.
The palate has beautiful density and juiciness of fruit, which is elegant and
balanced by its freshness. These characteristics allow for a pleasant and
persistent balance of flavors

Alcol: 13,5% Ph: 3,48 At: 5,41
Kcal/kj: 77/326
Ingredients: www.lasalceta.com/ruschieto2020

Ratings: Falstaff 93 Pts — WinesCritic 94 Pts — James Suckling 91 Pts — Doctor Wine
92 Pts — GuidaBio 5 Leaves — Vini Buoni d’Italia 4 Stars — Decanter 92 Pts — Wine
Enthusiast 90 Pts

Available in the following sizes: 750 cl e 1,5 It
Organic Certification: Suolo e Salute
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