
SOIL  
Clay Skeleton

VINEYARD PLANTING
2009

ALTITUDE 
140 meters  above sea level

TRAINING SYSTEM 
Guyot

EXPOSITION  
North West

HARVEST PERIOD
September

VINIFICATION 
Fermentation at controlled temperature in stainless steel vats and in 
oak conical trunk casks. Cold pre-fermentation of grapes for 48 hours 
followed by fermentation in stainless steel vats first, then in oak conical 
trunk. 

BARREL AGEING AND BOTTLE REFINING 
24 months in French oak barrels, 6 months in bottle.

TASTING NOTES
Intense ruby red color, with glints of purple varietal aromas of 
ripe cherry and blackcurrants, aromas of coffee and toasted 
tobacco and spicy notes of black pepper in the background.  
The palate is harmonious and well structured with distinct but mature 
tannins, warm and enveloping well defined sapidity.

GRAPE VARIETIES    
Syrah

IGT TOSCANA ROSSO
ORGANIC WINE

Dello Scompiglio

LAVANDAIA, ALTA

delloscompiglio.org/shop    

A majestic Syrah of great elegance that expresses all the 
passion and the terroir from which it is born. The vineyard 
is situated in the highest part of the Dello Scompiglio.  
The result is a wine with warm and enveloping notes of 
blackcurrant and ripe cherries and the characteristic note 
of black pepper in the background.


