Certified organic wine

Malenchini

BALIATICO I.G.T. BALIATICO
Game of wit, atmosphere of meditation

Blend: 40% Merlot, 30% Cabernet Sauvignon, 30% Petit Verdot
Classification: I.G.T. Toscana

Production Area: Antella - Florence (Tuscany)
Soil composition: Medium mixture, tends to clay
Plant density: 5.000 e 6.500 plants/ha

Altitude: 200-300 metres above sea level

Vinification process

Baliatico is the result of the selection of the best Cabernet
Sauvignon, Merlot and Petit Verdot grapes from our estate
vineyards. The grapes, meticulously hand-picked, are
fermented separately in steel tanks at a controlled
temperature of 28°. The maceration period on the grape
skins is about 18 days, during which pumping over and
délestages alternate. The wine ageing takes place in first- and
second-passage French barriques with medium toasting for
B G ZL/U{QKA/[ about 18 months. After bottling, the wine ages in the bottle
RO oA for about 12 months.

Indicazione Geografica Tipica

2019

Limited edition
Of the 2019 vintage, we produced 900 numbered bottles.

Tasting notes

Colour: Very intense ruby red colour.

Nose: Rich and complex bouquet. Elegant fruity notes
dominate, with hints of raspberry and cranberry, embellished
with delicate notes of black pepper and liquorice.

Taste: The sip is bold, soft and persistent, pleasantly fresh
and harmonious thanks to subtle balsamic notes. The palate
is wrapped in elegant and silky tannins.

Pairings: Grilled Chianina beef, duck breast, stewed and
braised meats, white truffle.

Seguici sui nostri canali
@malenchiniwinery / #malenchiniwines
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