
 
 

CAIAROSSA 2010 
igt toscana rosso 

 
 

Varieties Merlot (26%), cabernet franc (23%), cabernet sauvignon (19%), syrah (15%), sangiovese (12%), 
petit verdot (4%), alicante (1%). 
 

Soil Partially calcareous clay and partially ferric sand with high stone content.  
 

Vineyard and yield Cordon trained, spur pruned. Between 150 and 220 meters above sea level, with steep slopes. 
10/11 years old (planted in 1999 and 2000) 9.050 plants per hectare 4000 kg of grapes per 
hectare. 
 

Harvest By hand, for about 6 weeks (from the end of August until the beginning of October).  
 

Selection of grapes 
 

A first time in the vineyard and then in the cellar on the sorting table.  
 

Agriculture Certified biodynamic. Use of multiple vegetal extracts and seaweed extract to enhance the 
natural defence of the vines, together with low concentration of copper and sulphur. 
Fertilization with our own compost. 
 

Vinification Maceration on the skins: Between 20 and 30 days, with first a few days of cold maceration. 
Alcoholic fermentation: in wooden casks of 50 hl (only indigenous yeast) and concrete tanks. 
Two pumping-over for about 9 to 12 days, then once a day for 4 to 7 days, then once every two 
days for a very short time. Malolactic fermentation: mostly in tanks and some in barrels.  
 

Ageing All the different plots of vineyard and the different varietals, vinified separately, are going after 
the malo into barrels of different sizes and ages, according to their own characteristics. The 
mean of aging time is about 16 months into barrels, but it can go from 11 months for the most 
delicate grapes (es. Alicante) until 20 months for the most powerful (es. Petit Verdot and 
Cabernet sauvignon). The blend is made only when every single plots have completed there own 
aging in wood. 
 

Vintage 2010 
 

The winter between 2009 and 2010 has been very rainy and the cool temperature observed 
around the months of March and April have been at the origin of a late bud burst. May have 
seen lots of rain too and this was at the origin of the low yield of this vintage: the flowering was 
perturbed by those rains. Then, the temperatures increased normally during the summer but it 
was not enough to compensate the delay observed at the beginning of the season. This means 
that the maturation of the grapes was later than usual of about 7 to 10 days. This was just perfect 
for both Chardonnay and Viognier for which a slower maturation means more aromas and a 
better balance between sugar and acidity. With the red varietals we kept a lot of freshness too, 
on both palate and nose. The tannic structure of the blends is round and velvety, emphasizing 
the delicacy and finesse of the vintage. 
 

Alcohol 14.5%vol 
 

Production 36.000 bottles 


