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DOMINI CASTELLARE DI CASTELLINA

BAFFONERO

Maremma Toscana DOC
FIRST VINTAGE TYPOLOGY GRAPES VINEYARDS
2007 Red with great 100% Merlot Gavorrano (GR)

structure and longevity

Baffonero takes its name from a 100% Merlot vineyard. It was one of the first
vineyards to be planted at Rocca di Frassinello. The company was born from a joint
venture between Castellare di Castellina and Domaines Baron de Rothschild-Lafite,
BAFFONERO the most famous c/m.teau in the w.orld: The Baffonero vineyard lies below the winery
designed by Renzo Piano, on terrain with perfect exposure.
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Tasting notes: intense ruby red. The nose is fruity with aromas reminiscent of
various black fruits, in particular blackberries, blueberries and vanilla. In the
glass, the aromatic component changes, evolving towards tobacco, chocolate
and a slight hint of coffee. In the mouth it has a perceptible complexity. Full
and robust with a freshness that makes it long and pleasing.

Pairing: is recommended with equally structured foods such as red meat stews
and game, as well as sharp cheeses.

Municipality of production: Gavorrano (GR)
Soil type: clay rich in skeleton

Vineyard altitude: 9o mt. s.l.m.

Vineyard name: Baffonero ol®

Training system: spurred cordon

Planting density: 5.900 plants per hectare

roccADl (- N o N i
FRASSINELLO
[ ]

Grape yield per hectars: 18 QI

Harvesting period: first half of september

Grosseto

Vinification: in concrete

Scansano
L

Malolactic fermentation: done S
Aging: in 100% new French oak barriques
Duration of the aging in barrique: 14 months
Duration of the aging in bottle: 12 months

Available formats: 0,751-1,51-31 Q

www.roccadifrassinello.it

info@roccadifrassinello.it



