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Analytical data:
—SPORTOLETTI— Alcohol: 15% vol.

Total Acidity: 5,30 g/L
Dry extract: 35,00 g/L

Grapes: Merlot 100%

Wine Growing District: hills of Santa Tecla in Assisi
Vineyard: 2.00 hectares, 400m above sea level

Soil: medium consistency, sandy

Per hectare yield: 5 tons

Harvesting: first half of September

Vinification system and alcoholic fermentation: steeping for about 15-20 days in
stainless steel at a controlled temperature

Aging: for about 12 months in French oak casks of Allier, Trongais e Nevers and then 12
months in the bottle.

Tasting notes:

Intense ruby red colour, this wine boasts remarkable complexity. On the nose, it unfolds
enticing aromas of red berries, tobacco and coffee. The palate reveals a harmonious
interplay of vibrant freshness and savoury nuances, culminating in a finish marked by
significant yet exquisitely polished tannins.

Wine maker: Riccardo Cotarella
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