POGGIO AMORELLI

Oracolo
Igt 2001

Toscana
. . INDICAZIONE GEOGRAFICA TIPICA

Denomination:
Rosso di Toscana igt 1

OraC 010
Producer: 2001
Poggio Amorelli, Castellina in Chianti (Si)
Name of Wine: —— 3‘
Oracolo (named after a sympathetic work horse (fF A "‘

that cruises the estate)

Grapes:
80% sangiovese, 15% merlot, 5% colorino

Maturation: < 4T g
14 months in barriques, then 6 months in the A ;I; Eiéq%%;% B

bottle

Colour:
Intense, winy deep ruby red

Bouquet:
Clean, evident hints of pepper and dark chocolate, vanilla, tobacco, small forest
berries and ripe cherries.

Taste:
Very round and thick while at the same time rather dry and with soft tannins. Very,
very persistent.

Annual production:
3.000 bottles

Service Temperature:
16-18 degrees

Enjoy With:
Grilled T-bone steak, matured pecorino cheeses

Notes:
Oracolo ’01 was prized with the Three Glasses in Vini d’Italia 2004.
The wine is produced in limited quantities and only in the best years.



