Poggio

Year: 2021

Production area: Salsomaggiore Terme Hills (PR)

Designation: IGT Emilia RED

Soil: Clayey — moderately calcareous
Altitude: 340 - 380 meters above sea level
Average yield per hectare: 80 quintals

Variety

Cabernet sauvignon 50%
Merlot 34%

Barbera 12%

Bonarda 4%
Vineyard age: 51 years

Training system
Guyot simple

Orientation

Barbera: Sud-Ovest

Cabernet sauvignon: 1 plot Sud-ovest e 2 sud-Est
Merlot : 1 plot Sud-Ovest e 1 sud-Est

Bonarda : Ovest

Technical data
Alcohol: 15.25% vol.
Residual sugar: 2.57 g/L
Total acidity: 5.16 g/L

Seasonal trend

Serving temperature 16°

Also available in Magnum
version 1.5L

The 2020 vintage began with a mild winter, without any significant issues,
characterized by mild temperatures and low rainfall. The first part of spring was
relatively dry and sunny, ensuring an early and even vegetative recovery. In May and

June, the unstable weather resulted in a considerable number of rainy days, slowing
down vegetative development. These climatic conditions helped offset the advantage
gained earlier in spring and allowed for_significant water accumulation in the soil,

preventing water stress during the summer. The good weather conditions in
September, characterized by notable temperature fluctuations between day and

night, ensured optimal maturation and health of the grapes.
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Winemaking

Manual harvest with grape selection

Destemming and subsequent alcoholic fermentation in steel tanks at controlled
temperature (25-30°C)

Malolactic fermentation in oak tonneaux and barriques

Aging: in French oak tonneaux and barriques, 1/3 new, 1/3 first passage, 1/3 second
passage for 12 months

Blending: November 2021

Bottling: July 18, 2023

Aging potential: 5-20 years

Wine description

Color: Intense ruby red

Aroma: Intense notes of blackberry, plum jam, and ripe fruit intertwine with hints of
licorice, coffee, leather, and vanilla. Over time, balsamic notes become more
pronounced.

Palate: A full-bodied wine, enveloping and with a tannic structure that becomes
increasingly silky with age. Very long and persistent in the aftertaste.

Storage
Store horizontally in a cool environment with a constant temperature, high humidity,
and minimal light exposure.

FOOD PAIRING

We recommend pairing with game, roasted red meats, steak, and braised dishes.
For vegans and vegetarians, a plate of pasta with a spicy white sauce made with
walnuts and cashews is an excellent option.

But most of all, considering it as a wine for contemplation, we suggest enjoying it
solo with a piece of extra dark chocolate in front of a roaring fire.

Open one hour before tasting; decanting_is recommended, but not necessary.

For a more detailed technical sheet on a specific vintage, please send an email to
info@cantinailpoggio.it.




