
POGGIO AL MORO
Bolgheri Rosso DOC

Ruby red in color, the wine has aromas of black cherry, blackberry 
and plum. The palate is structured, with tannins that resonate in the

finish, offset by sweet fruit, notes of underbrush and an acidity

vibrant.

WINE IDENTITY

Alcohol content  14,5%:

Aging capacity: more than 10 years.

PRODUCTION AND VINIFICATION

Grape varieties:�
� Cabernet Sauvigno�
� Merlo�
� Sangioves�
� Syrah

Vineyards:�
� East/Southwest exposure.

Harvest: by hand, with careful selection of bunches.

Vinification: each variety is vinified separately in stainless 
steel tanks. Here spontaneous fermentation takes place at a 
controlled temperature, not exceeding 28-29°C, and 
maceration, for a period of about 20 days.

Maturing: the wine stays for about three months in French 
oak barrels. Subsequent aging in the bottle before being 
released.

Azienda Agricola Enrico Santini | Strada Comunale dei Ceralti 74, 57022 Castagneto Carducci (LI) Italia

Contact us: +39 389 000 8805 | www.enricosantini.it | website@enricosantini.it


