
Spadino 2018
Made from grapes selected from our vine fields on the soft hills of 
Maremma, Spadino is one of our winy and elegant reds, characterised 
by an impeccably harmonious and full-bodied flavour.

  — BRAND
Triacca

  — TYPE
Red Wine

  — AREA OF PRODUCTION 
Region: Tuscany 
Province: Grosseto 
Municipality: Magliano 
Estate: Spadino

  — GRAPE BLEND
Sangiovese

  — APPELLATION
Maremma Toscana DOC

  — TERRAIN COMPOSITION 
Tuffaceous-limestone terroir, with 
sandy clays

  — YIELD
700g/m2

  — FARMING SYSTEM
Spurred Cordon

  — VINIFICATION 
Maceration with skins for 10-15
days in 150 hl stainless steel 
fermentation vats; three delestages; 
pumped over daily at a controlled 
temperature of 26°C

  — AGEING 
In stainless steel for 12 months

  — ALCOHOL CONTENT 
13% vol

  — TOTAL ACIDITY 
5.2g/l

  — RESIDUAL SUGAR 
0.5g/l

  — LONGEVITY
3 years

  — TASTING NOTES 
Limpid ruby red with purple 
reflexes; fine, elegant and 
pleasantly winy on the nose, 
with agreeable blackcurrant 
and cherry notes; dry and 
laden with flavour on the 
nose, medium-bodied, 
harmoniously balanced and 
with a good persistence

  — COLOUR
Limpid ruby red with purple 
reflexes

  — SERVING SUGGESTIONS
Ideal served with bruschetta, 
pasta, white meats, game 
birds and fresh cheeses

  — SERVING TEMPERATURE
15-17°C

  — SIZE
75cl

“SPADINO” - MAREMMA TOSCANA


