Castello di Fonterutoli

Fonterutoli Siepi Toscana
Tuscany, Italy

2023

Technical Information

Other Information

Style: Still, Red

Varietal(s): 50% Sangiovese, 50%
Merlot

ABV (%): 14.5

pH: -

Residual Sugar (g/L): -
Total Acidity(g/L): 6.09

Volatile Acidity(g/L): -

Dietary:
Suitable for Vegetarian: Yes
Suitable for Vegan: Yes

Allergens: Sulphites

Sustainability:

Organic: No

Biodynamic: No
Sustainable certification: no

Vineyard & Viticulture Practice

Siepi 2023 comes from the Siepi vineyard in Castellina in Chianti, located at 260
metres above sea level with a south to south-west exposure. The soils are mainly
Alberese, supporting structure, freshness and mineral definition. Vines are 25 to 38
years old, trained using spur cordon and Guyot, and planted at 4,500 to 6,500 vines
per hectare. This historic site produces a powerful and age-worthy Tuscan red

wine with depth, polish and strong vineyard identity.

Packaging Information Vintage Notes
The 2023 vintage began with a mild winter and low rainfall, followed by a rainy
Unit Size: 75CL spring with initially cool temperatures that rose rapidly. Budbreak began around 10
April and flowering on 1 June, following rain and warmer conditions. Summer then
Bottle Barcode: 8 016118 23104 7 turned drier and warmer, encouraging thicker skins and increased berry volume.
Despite heavy rainfall early in the vegetative cycle, timely intervention and monitor-
Bottle Weight (g): 1500 ing ensured excellent grape quality and wines with clear character.
Bottle Dimension (mm): H300, Dia85 Vinification
Merlot was hand-picked from 13 September, followed by Sangiovese from 2 Oc-
Type of Closure: Cork tober. Fermentation took place in stainless steel tanks at 26 to 28°C. Maceration
lasted 14 days for Merlot and 18 days for Sangiovese, reflecting the structure of
Case Size: 6X75CL each variety. The wine was aged for 18 months in French oak barrels, 70% new,
with Merlot in barriques and Sangiovese in tonneaux. It was then finished for three
Case Weight (g): 1100 months in concrete tanks before bottling in June 2025.

Case Dimension (mm): L265 x W322 x
H187 )
Tasting Notes

Siepi 2023 is monumentally built, with aromas of elder, plum, berries, sandalwood
and tobacco. The palate is full-bodied and structured, combining ripe fruit, savoury
spice, polished oak and impressive depth. Sangiovese brings freshness and lift,
while Merlot contributes breadth and texture. The wine is powerful yet balanced,
with fine tannins and a refined mouthfeel. The finish is very long, bright and persis-

tent.

Food Pairing

Pair with game, braised beef, venison, dark sauces, blue cheeses, truffle dishes,
roast lamb, wild mushroom ragu or richly textured Tuscan dishes.
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