CASA=" GIRELLI

[talian winemakers since 1966

THE VIRTUOSO RANGE IS OUR PREMIUM SELECTION, WITH THE ADDITIONAL VALUE OF A LIMITED
PRODUCTION, WHICH TURNS OUR PRIMITIVO AND SYRAH INTO RARE WINES.

THE BEST CLUSTERS ARE HARVESTED EXCLUSIVELY BY HAND AND CAREFULLY CONTROLLED.

SYRAH

TERRE SICILIANE
GT

Grapes:
100% Syrah.

Vineyard:

Selected vineyards in the top quality wine-producing
area in the south west of Sicily. The vineyards are very
close to the sea, and are protected from the wind. Vine
density is very high. This ensures that the juice from
the grapes is highly concentrated, resulting in
excellent quality wine. The soil is made up mainly of
clay, it is heavy with a high mineral content. The
microclimate in this area is particularly hot and
vineyards are equipped with a drop irrigation system.

Harvest:
All grapes are carefully picked by hand at the
beginning of September, when they have reached
optimum maturity.
LASA Vinification:
1IRELLI The grapes are de-stemmed, but not crushed. The
£ must is fermented with selected yeasts at 25 °C for
about 6-8 days. The must is tasted twice a day to
decide on the number of delestages to be carried out
throughout fermentation. After primary fermentation,
selected bacteria are added, and malolactic
€ _ fermentation takes place. Part of the wine is then put
|- e into French and American oak barriques for 12
'ﬁ""";uf‘:’/"’”’ months, with the rest being stored in cement tanks.
The use of cement tanks is to ensure the preservation
of the cherry, raspberry and cassis notes, typical of
Syrah.

£

Winemaker’s notes:

Intense garnet in colour. The nose is extremely
prominent, wonderfully smoky, with plenty of
blackberries and vanilla. The palate is packed with rich
cassis fruit, it is smooth and rich with nuances of
raspberries and dark chocolate.

CASA GIRELLI S.p.A. - Viale Verona 182, 38123 Trento, Italy - Tel. +39 0461 380 800 - Fax +39 0461 440 162 - www.casagirelli.it



