LODOVICO

TECHNICAL SHEET

2016

Classification Tuscany .G.T.
Grapes mostly Cabernet Franc with a very small quantity of Petit Verdot as well as Merlot

Vineyard soil type is part clay, part Bolgheri conglomerate. Vines were planted in 2002.
Training is cordone speronato (spurred cordon). Density is 6,500 vine stocks per hectare
(2,361/acre).

Climatic conditions 2016 can be considered a vintage with great potential on the Tuscan coast
in general and for Tenuta di Biserno and Campo di Sasso in particular. [t was a warmer than
normal winter but a cooler than normal spring with frequent rainfalls well into June. The
growth was balanced and the vines were well prepared for the warm and dry July and August
and did not suffer any excessive water deficit stress. Ripening was also balanced and the
relatively cool nights in August helped retain fresh fruit aromas and flavours. We harvested
grapes with great fruit concentration and tannin quality.

Harvest first week of September to second week of October 2016.

Vinification grapes are strictly sorted on a vibrating belt at the cellar. They are then de-
stemmed and soft crushed. Fermentation takes place in stainless steel vats for 3 to 4 weeks at
28°C. 80% of the wine undergoes malolactic fermentation in oak barrels, the remainder in
stainless steel.

Ageing The wine is aged for 16 months in new French oak barriques. The wine is aged for
another 12 months in bottles before release.

Tasting Notes Ripe, dark fruit on the nose. Textured and concentrated with velvety tannins,
great depth and a balancing refreshing acidity.

Key Points First vintage: 2007 / Winemaker: Helena Lindberg /Consultant: Michel Rolland /

Bottles produced: 10,000 /Ageing potential: we suggest waiting 4 to 5 years before drinking
well; will age up to 20 years.

Alcohol: 14.9 % vol. Total acidity: 5.2 g/L. pH: 3.5




https://www.lodovicowine.it/







