
‘Ruit Hora’ Bolgheri DOC

Historic Bolgheri Rosso di Caccia al Piano takes its name from a poem by Giosuè Carducci,

testifying to the sense of belonging to the territory of Castagneto, home of the famous poet. A

blend composed mainly of Merlot grapes to which are added Cabernet Sauvignon, Syrah and

Petit Verdot, all coming from the various company crus. Able to reveal the full structure and

complexity typical of the Bolgheri amphitheater, it is a wine that expresses immediate pleasure

without giving up an excellent aging potential.

60% Merlot, 30% Cabernet Sauvignon, 5% Petit Verdot, 5% Syrah 

The 2019 vintage was characterized by highly variable climatic

conditions. The low spring temperatures led to a delay in bud break

while the good summer temperatures, characterized by high insolation

and well distributed rainfall, allowed a long and balanced ripening of

the grapes. The harvest was the latest in the last decade

Following maturation for about 16 months in barrels and 35-50 hl oak

ovals, the individual lots of wine are assembled into the final bend,

which is given a further 6 months aging in the bottle.

The grapes are harvested by hand and placed in 15 kg crates, with

separate harvesting by variety and plot. A careful selection of the

grapes preceded the destemming, which was followed by the

maceration phase in stainless steel vats at a controlled temperature. In

this phase, alcoholic fermentation began, which lasted for about two

weeks, followed by racking and malolactic fermentation.
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