"Poggio L’Apparita" is a small cru, only one and half hectare,
located in beautiful Maremma, in southern Tuscany.

Here we harvest all the grapes to produce our "il n.6 di Poggio
L’Apparita" our international blend: 50% Merlot, 25% Cabernet
Sauvignon and 25% Petit Verdot.

Grape : Merlot 50%, Cabernet Sauvignon 25%, Petit Verdot 25%
Vineyard Age : 14 years

Vineyard Orientation : South-West

Vineyard Site : about 100 meters over sea level

Vine Training : spurred cordon, unilateral planting pattern
2,80x0,80 meters

Plant Density : 4.464 stumps per hectare, average yielding per
stump 1,2 / 1,5kg

Soil Characteristics : sandy-silty structure, rich in texture, neural
(ph7,3), rich in calcium, potassium and magnesium.

Harvest : only by hand in boxes, with manual selection of

the bunches, between end of August and early October 2014
Fermentation Temperature : between 27° and 30°

Length of Maceration : about 18 — 20 days

Aging in Wood : 10 months in Slavonia

Bottling : 21-June 2017

Aging in the bottle : -

Service Temperature : 18°

Alcohol Content : 14% vol.

Total Acidity : 5,1 over thousand

Production for 2015 : 858 bottles

First Year of Production : 2014

Available from : September 2017

Bottle size : 750 ml

Oenologist — Agronomist : Dr. Pablo Harri

Wine Classification : DOC MAREMMA TOSCANA ROSSO
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TASTING NOTES

“il n° 6 di Poggio L'Apparita” from a small cru located in the heart of the Maremma in Tuscany.
Merlot, Cabernet Sauvignon and Petit Verdot grapes are aged in French oak barriques for 10 months, then
refined in bottles for a minimum length of four months. A Bordeaux Style wine, intense, well-structured,

distinguished by its elegance and softness.

The 2015 vintage of our “il n. 6 di Poggio L’ Apparita” has been described by the well known Italian wine

expert Luca Maroni as:

“A wine of great power, and of rare overall harmony”

Other details of the tasting are:

* great extractive texture but still fresh, like the pulp of a plum

* with notes of spices that freshen up the mouth with a minty, yet round taste

* Then in the mount a taste of black cherry that melts without any tannic excess
*Rich in glycerine, it envelops like a soft and exquisite purée of blackberry

* Very supple on the palate, really wonderful considering the fondant and abundant tannins




