BAKKANALI* FIORENZO' IGT TOSCANA 2022

Inspired by their, if not mystical, then certainly cherished experiences of gathering together to
share great wines (i.e. Baccanalia), the duo of Sebastian Nasello (historic winemaker at Le Ripi in
Montalcino) and Hugo Fabbri have finally found a terroir all their own.
Coming from decades of experience in the fine wine world of Montalcino,
they found it right under their noses, just across the valley on the
dormant volcano of Mount Amiata. Their vineyards and garagiste cellar
are located on Amiata's northern slope, in the windy mountain village of
Poggioferro (600-800 meters). A place that's known more for itinerant
sheep herders, than vine tenders. Volcanic mountain Sangiovese - here
we comel!

The soils are a complex matrix of ancient limestone sediments, volcanic
sands, and Elysch. They work with organic certification, and are in
conversion to being certified biodynamic on a total of 5.5 hectares of
vineyards. The guiding principle of the cellar is to create terroir-driven
wines through experimentation.

The wines exude the extreme and wild side of Sangiovese. The fruit is
exuberant and lusty, synesthetically projecting colors, which are
alternatively impressionistic and barogue (as seen on their art labels).
They manage to merge fine wine details with drinkability, displaying a
deep spicy minerality, skeins of sea salt, and alluring vertical quality to the
structure. In short, volcanic mountain Sangiovese - made by people that
are chasin’, lovin'and drinkin’ fine natural wines and terroirs from around
the world.

Bakkanali Fiorenzo: dedicated to Fiorenzo, the 85 years old man who
planted this vineyard in 2004 and who's still helping out the guys in the
fields. The previous owner of this little gem is like a grandparent for the
guys at the cellar.

Balsamic notes, some blood orange in the mouth is combined with high
acidity and tannins; it's a powerful wine with low alcohol and elegance.
There's no history yet, but Fiorenzo tends to be a long life wine which
should express itself even better in the next 10 years.

IMPORTED BY: PORTOVINO PORTOVINO.COM INFO@PORTOVINO.COM


https://en.wikipedia.org/wiki/Bacchanalia
http://www502.regione.toscana.it/searcherlite/cartografia_storica_regionale_scheda_dettaglio.jsp?imgid=3158
https://en.wikipedia.org/wiki/Flysch

REGION: Toscana GROWING AREA: Poggioferro, Monte Amiata

FARMING: certified organic and in conversion to biodynamic

VINEYARD: 0.6 Ha ALTITUDE: 600 m /1968 ft

SOILS: volcanic sand, limestone, and flysch of marl and sandstone

VARIETIES: 100% Sangiovese

VINE ACE: 18 years old VINE TRAINING: cordone speronato

HARVEST DATE: from the end of August till mid September

YEASTS: spontaneous fermentation with native yeasts

FERMENTATION & ELEVAGE: 100% whole-cluster carbonic maceration for 15 days, followed by a
traditional foot trodding in 30 HI used oak barrels. The wine continues to slowly ferment for a few
days; stalks are then removed and the manual racking is made using the Torchio. Elevage in a
glass-lined concrete tank for 10 months. No filtration. Bottled on the “ Fruit Day” and falling moon
of the Biodynamic Calendar

SULPHUR: less than 25 mg/l SO2 added

ALCOHOL: 13 %

ANNUAL PRODUCTION: 500 cases
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