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The farmPoggioSorbello, owned by the familyBaldetti since the beginning of the XX century, was born on the Tuscan hills
between Cortona and Montepulciano. With particular attention to the environment, we work in the country to produce quality
grapes, respecting soil and climatic conditions, from which we obtain quality wines through minimally invasive winemaRing

processes.
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Gortinaia, secondo la leggenda, ¢ l'antico nome che
l'eroe greco Ulisse dette a Cortona. Questo nostro vino,
ottenuto-eon uve Syrah vuole esprimere al meglio tutte le
caratteristiche diquesto territorio.

According to a legend, Gortynaia is the ancient name
given to Cortona by the greek hero Ulysses. This wine,
made out of Syrah grapes, is meant to express at best all
the features of our region.
Prodotto integralmente e imbottigliato da
Poggio Sorbello s.s. di Baldetti Felice e C.
Societa Agricola - Loc: Centoia, Cortona (AR) - Italia

PRODOTTO IN ITALIA w >)GGIOSORBELLOIT

contiene solfiti / contains sulphites / enthélt sulfite
Lotto: L. SY 14-16

750 mle  14% Vol @

Vineyard

Location: Hills

Orientation: South-East

Elevation: 360 metria.s.L.

Soil: Clay- and Sand-like

Planting layout of the vines: 5200 plants/Ha

Vine training: Spurred cordon

Grape production: 7000 Kg/Ha

Viticulture: Integrated pested control, lowenvironemntal

impact

I[Vino

rape: Syrah
Brand name: Cortona D.O.C. Syrah
Year: 2015
Aging: one year in French oak barrels
Colour: Deep purple red with violet tones
Sensory evaluation: intense flavour with scents of white
pepper and crunchy marasca cherry, followed by a feeling of
sweet orange, which turns into balsamic nuances. The taste is
strong and tight; a pronounced sapid and dry feeling is
petfectly balanced by a delicate sweet tannins persistence. The
aftertaste is long and delicate, with hints of dried fruit and

Sweet orange.

Harvest: handmade, in grape crates, with manual selection of
grapes after destemming

Bottling: June 2017

Bottles produced: 4666

Alcoholic strenght: 14,5% vol.

Total acidity: 5,50 gr/l expressed as a tartaric acid




