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CHIANTI RUFINA DOCG   

Name of the wine :  Frascole 

Year presented for tasting: 2004
First year of production:  1992

Description of the wineyards: Soil composition is a clay loam originated by the geological formation “Marne di Vicchio” (marne and clay marne).

Exposure: south , south-west

Pruning tecnique: unilateral cordon

Age of the wineyards: from 9 to 36 years

Plants density : old wineyards  2800 plants par hectar  ;  new wineyards 5000 plants par hectar

Rootsocks : 420 A in the new wineyards.

Clones: In the old wineyards we don’t know which is the clone of  Sangiovese. In the new ones there is Sangiovese F9 , CH 22;

Grape varieties:  90 % Sangiovese  , 5%  Canaiolo , 5% Colorino

Vinification tecnique: The vine-harvest (completely made by hand) began the half of september . We put the grapes in small boxes each one containing  around 15 kg of grapes. . We bring the grapes to a terrace situated upon the cellar . Here there is the destemmer, a particular machine , which divides the grape from the garpe-stalk and contemporary  presses the grapes . By this process the grapes  become must . The must enters directly into the inox containers (capacity 110 hectoliters) of the cellar  by some halls of the terrace. In the inox containers takes place the alchoolic fermentation at controlled temperatures (not more than 28-39 ° C). The liquid part and the skins stay in contact for 8-12 days then they are divided and the wine is transferred into concrete containers where the malolactic fermentation takes place. 

Refining technique : when the malolactic fermentation is over , we put 50% of the wine in the barriques. This kind of barrels are made by french oak and each of them  contains 225 liters of wine. The wine lies in the  barriques around 10 months.

Notes: In  2004  the summer was hot and September fresh. The grapes were well ripened but we harvested a bit in late and we finished the 20th of october. The wine has got very good rubin red colours with violet reflexes.  

Date of bottling: january 2006.

Main analytical datas: alcohol  13,00  S
