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SALCHETO

TOSCANA

Lived through a wine like Salco, all vintages are a whirlwind of emotions and the 2010 is
not far behind. Started with a difficult spring and blossoming, the season has had a fairly
regular progress, free of those now typical excessive light intensities. A cloudy and cool
September, however, has called into question the possibility to obtain fully ripe fruits. Only
by betting to wait a few great days until the end of September we gave an incredible verse
of thickness to this vintage and this Salco.

SALCHETO
ALCO

2010

TOSCANA

Prugnolo Gentile 100% 14,0
“Salcheto”- Montepulciano /5,5 ha.- 13 acres 29,20
15.000 bottles 3,51
24 months, 30% “botte” 70% “tonneaux” 6,30
48 months 4021
12-15 years 0,78
18°-20° C. / 64°-68° F. 9,25
Natural Cork
Std. Bordeuax 450gr. (750mL.)
750ml / 1500mL / 3lt / 51t
1999
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“Mature, clean and lively fruit hints, in the mouth a wrapped-around soft body, with fresh acidity, a2 ) o

. L . . S The wood based materials
accompanying the wine in a long, rich and engaging finish”. Gambero Rosso

of this wines’ packaging
is sourced from responsibly
managed forests
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