
Taste notes

Grape variety
Syrah 100%

Vinification
Spontaneous fermentation at controlled 
temperature, maceration about 20 days

Aging
In new cement tonneaux, where the malolactic 
fermentation occurs; bottled for at least 4 months

Grape picking time
Second decade of September

Colour
Intense purplish red with garnet reflexes

Scent
Sharp hints of black pepper and morello cherry 
strengthened by spicy hints 

Taste
A deep tannic texture accompanies the first sip that ends 
with great softness and balance

Alcohol content
14,5 %

A fascinating and complex wine with wildberry, black pepper and 
powder flower hints. It’s rich and full of energy at the first sip. It 
combines perfectly with meat, particularly with wild game.

CORALE
TOSCANA SYRAH

Production area: Chiusure, Asciano (SI), about 475 above sea 
level. Terrain composition: Tuff, clays, marnic sands, stone chippings


