DOC BOLGHERI ROSSO SUPERIORE

WINEMAKER

Eric Boissenot

AREA OF PRODUCTION

Municipality of Casfagneto Carducci, fraction of Donoratico (Livorno)

GRAPE VARIETY
72% Cabemet Franc - 21% Cabemet Sauvignon - 7% Merlof

DENSITA D'IMPIANTO
5600 Viti/Ha

YIELD PER HECTARE
55 QA/Ha

SOIL COMPOSITION

Sedimentary rocks composed of limestones, siliceous rocks, marbles, argillites
with intercalations of sandstones and calcareous infrusions in galestro-like form.

PLANTINGS

From vines located at an altitude of 150 to 210 meters.
Guyot training method for cultivation.

VINIFICATION AND AGING

The grapes, previously selected in the vineyard, undergo an additional selection
in the winery after being hand-harvested. The berries ferment in truncated
conical cement tanks, unlined. Fermentation occurs with indigenous yeasts.
Aging is completed with 16 months in barrique.

TASTING

Harte comes from vineyards located above 150 meters, rooted in rocky soils rich
in galestro flysch, marl, quartzite, and sandstone.

The most arduous yet masterfully achieved challenge of Bolgheri wines lies in
preserving all the warmth of ripening without making the sip heavy. In this botile,
this balance is accomplished through the wine's balsamic character—fern and
eucalyptus—initially concealed behind nofes of currant and ripe red plum.

The sip’s profile is boldly outlined with delicate, flavorful tannic brushstrokes that
reach every comer of the palate, culminating in a finish framed by a succulent red
fruit acidity that lends freshness and freedom fo the sip.



