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Land: Italié
Gebied: Toscane, Chianti Colli Fiorentini

Wijnmaker: Luca DO6Att oma
Eigenaar: Filippo Rocchien Stefania Rocchi -Trapani

Castelvecchio bestaat sinds 1962, opgericht door Renzo Rocchi en sinds 1994 onder de
bezielende leiding van zijn zoon Carlo en (klein) kinderen Stefania en Filippo Rocchi.

"In 1994, toen ik samen met mijn vader Carlo en mijn zus Stefania het wijndomein
Castelvecchio begon, deed ik dat gewoon voor de lol. Meteen beseft e ik dat ik een
levensstijlkeuze had gemaakt, ingegeven door sterke emoties ... "
(Filippo Rocchi)

Sinds 1998 creé ert het wijnhuis Castelvecchio een reeks unieke en originele wijnen ,
gedreven door een inspirerende synergie van onderzoek, traditie, passie, enthousiasme
en innovatie. Castelvecchio is sinds 2015 geregistreerd als officiéle biologische boerderij

en richt zich  hoofdzakelijk op de productie van hoogs taande wijnen , volledig gemaakt
van druiven uit eigen wijngaarden . Filippo produceert  uiteraard een aantal heerlijke
Chianti DOCG wijnen maar bewandelt bij voorkeur het experimentele pad van de IGT

wijnen waarbij hij zijn eigen expressie volledig tot haar recht kan laten komen. Dat hij
hierbij het lef heeft om te kiezen voor veelal inheemse druivensoorten is ons niet

vreemd, dat hij er daarbij ook nog voor kiest om van elke druivensoort een 100% wijn te

maken maakt Castelvecchio tot een uniek wijnhuis!

Castelvecchio ligtin de gemeente San Casciano  Val di Pesa, gelegen in de Chianti Colli
Fiorentini regio, zo'n 25 kilometer van Florence.

Sinds 1960 heeft de boerderij 73 hectare grond, waarvan 30 wijngaarden en 15

olijffooom gaarden. De bodem  wordt voornamelijk gekenmerkt door een soort
kiezelsteenkalksteen die rijk is aan mergel, en door zandsteen, die een goede

landbouwkundige  vruchtbaarheid bieden. Sinds 1995is er 18 hectare nieuwe wijngaard
opnieuw aangeplant, metop de zuidoostel ijke heuvels : Sa ngiovese, Cabernet Sauvignon
en Petit Verdot -druiven, terwijl op de noordwestelijke hellingen de Black Canaiolo, Merlot,
Trebbiano Toscano en Malvasia del Chianti worden verbouwd.

In d e wijnkelders, gelegen onder de villa, liggen de roestvrijstalen vaten  voor het
vinificatieproces en de eikenhouten vaten of cementvaten voor de veroudering . De
kwaliteit van  de wijnen komt grotendeels voort uit de uitstekende druiven die in de

kelder arriveren, verkregen door passie en voortdurende zorg voor de wijngaarden , als
garantie voor een exclusief product.

"Het belangrijkste is de emotie die je uit de wijn haalt.
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“SAN LORENZO”
TREBBIANO TUSCAN IGT

Whife wine made 100% TREBBIANO grapes (a very
common grape in the Tuscany region).

Gentle pressing, clarification of the must and further
fermentation in stainless steel at a temperature that
never exceeds 16° Celsius for maintain the typical flavors
and daromas deriving from the grape.

Ageing in cement vat for 7 months, then boftled.

Grapes from our vineyards : TREBBIANO — 55 years
old vines. The first grape planted at the winery.

Vintages available: 2019 BIO
Alcohol: 13 %

Total acidity: 5,71 g/l
Residual sugar: 26,8 g/l

Dry extract: 1,8 g/l

Annual bottle production: 7.000bt 0,750 If. in case of 12
bt. and 127 bt for the magnum 1,5 It.

Training system: Guyot

Vines/Ha: 3500

Yield for vine: 1,5kg of grapes

Soil: Pilocene epoch (Alberese pebbly and sandstone)

Organoleptic properties :

Color: Pale yellow with green reflection.

Bouquet: Flowery but delicate with hints of fropical fruits
and lemon notes.

Taste: Clean and dry, possessing vigor, firmness of body
and aromatic persistence, refreshing.

Serving suggestions:

A chilled glass as aperitif or white meat or fish, fried
dishes, fresh cheeses and vegetables.

Serving temperature 10°C - 12°C.

Curiosity:

The name of the wine derives from the San Lorenzo's
Church dating back to the Xl Century in pure
Romanesque style, located at the enfrance of the
winery.
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Wine made from 90% Sangiovese and 10% Merlot
grapes. Fermentation at controlled temperature in
stainless steel vats for 14 days with a slow maceration,
daily pumping over and pressings which allovw a major
extraction of tannins. Ageing in French barrels for
minimum 12 months and refinement in bottle before
putting on the market.

Grapes from ovur vineyards: Gaben & Frutieto
(Sangiovese), Cipresso (Merlof)

Vintage available: 2018 ORGANIC

Alcohol: 14,5 %

Total acidity: 5,33 g/l
Residual sugar: 1,5 g/l
Dry extract: 29 4 g/

Annual bottle production: 25.000 bottles 0,750t in case of
12bt.

Training system: Cordon spur (Sangiovese) - Guyot
(Merlot)

Planting density: 4000 vines/Ha

Yield per vine: Tkg- 1,2 kg

Soil: Pliocene epoch [Alberese pebbly and sandstoneg).

Organoleptic properties:

Color: Deep ruby red.

Bouquet: Very intense, with hints of ripe red berries and
black flowers, a litile spicy.

Taste: Moderately dry as soft tannins and good
persistence, acquiring a velvety texture with ageing in
bottle.

Serving suggestions:
cerfect accessory with red meat or any savoury meal.
Serving temperature 16°C-18°C.

Curiosity:

This is Castelvecchio's most famous label and it
characterizes the philosophy of our winery receiving
every year good ratings for its pleasant taste and
excellent guality/price-ratio.
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Wine made from 90% Sangiovese and 10% Cabernet
Sauvignon grapes.

Cold maceration for 48 hours, fermentation af controlled
temperature in stainless steel for 16 days, with daily
pumping over and gentle pressing which allow a better
extraction. Ageing in French barriques for 12 months and
refinement in bottle.

Grapes from single vineyard (3,00ha): Vigna La Quercia
(Sangiovese/Cabernet Sauvignon)

Vintage: 2016

Alcohol: 14 %

Total acidity: 5.29gr/It

Residual sugar: 0,5 gr/lt

Dry exctract: 33 gr/lt

Annual bottle production : 7.000 bt 0,750 It. in case of 6
Training system: cordon spur

Planting density: 6000 vines/Ha

Yield per vine: 1 kg of grapes

C\‘ ool Soil: Pliocene epoch (Alberese pebbly and sandstone).

Organoleptic properties :

Color: Deep ruby red.

Aroma: Red fruit, intense with hints of berry fruit.
Taste: Fruity with spicy hints, round, elegant and
harmonious tannins.

Serving suggestions:

\/ M ‘ An especially good partner with red meats, grilled or roasted.
‘ Serving temperature 18°C - 20°C.

erm : Curiosity:

In the year 2003 we decided to dedicate a label to this
particular vineyard that takes its name from a huge oak
free in the immediate vicinity. In this land with south-east
exposure the strength and structure of Sangiovese is
enhanced with the powerful Cabernet Sauvignon.

To taste this wine we have to wait at least 4 years after
harvesting.

Ratings:

JAMESSUCKLING.COMT score 90/100

NOMINAZIONE DI ORIG memoum:a\mm
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Ratings:
JAMES SUCKLING SCORE 93/100
VlNlBUONl 2
W lomua :@“ SCORE 4 STARS
vinous SCORE 92/100

]L;%r')g

“NUMERO OTTO”
RED TUSCAN IGT

Wine made from a selection of 100% CANAIOLO grapes a
typical native grape from Tuscany. Cold maceration for
48 hours and successive fermentation in stainless steel
vafts at controlled temperature for 14 days with daily
pumping over and gentle pressings. Ageing in French
barriques for 8 months and further refinement in bottle for
6 months.

Grapes from single vineyard: this wine comes from one
of the first vineyards, planted at Faftoria Castelvecchio,
50-years-old vine, by the founder Renzo Rocchi.

Vintage: 2016

Total acidity: 5,48 g/l

Residual sugar: 0,7 gr/|

Dry extract: 29,2 g/l

Alcohol : 14,5%

Annual bottle production : 5000bt 0,75011. in case of ébt +
30 Magnum 1,5l

Training system: Guyot

Planting density : 5000 vines/ha

Yield per vine: 1 kg of grapes

Soil: Pilocene epoch (Alberese pebbly and sandsfone).

Organoleptic properties :

Color: Ruby red

Aroma:Veryfruity, variegated, fresh and floral with aromas
ofviolef.

Taste: Medium-bodied. Tannic sfructure with light
palsamic hints and smooth and silky fannins, not
aggressive norinfrusive, characteristics of this particular wine.

Servingsuggestions : goes especidlly well with white
meat,vegetable based dishes, fresh cheeses, salami, fish
soups, olly fish. Excellent as aperitif. Serving temperature 15°C -
17°C.

First year of production: Harvest 2003 and 1st wine
created with wine expert consultant: Luca D' Aftoma.

Curiosity:

The name has fo be reconnected to 4 factors:itis the eighth
wine of Castelvecchio, it aged eight monthsin wood, Otto
is the name of the wine maker's Golden Retfriever and
finally the sign of infinity, recalls the infinite emotions that
every wine is capable fo fransmit. The original label has
been prepared on sketch by the Florentine artist and
restorer Chiara Piani.

Producer ‘s note:

Canaioclois an ancient typical Tuscan grapes, since
Vintage 2003 we created NUMERO CTTO anewlabel for
thisgrape:its fruits are able to express in their semplicity
an incredible freshnessand intensity floreal flavours with
soff and elegant fannins .
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