
미켈레 사따 피아스트라이아
Michele Satta, Piastraia
2017

Alcohol 알코올

Wine
Info

Bolgheri, Italy

Tasting
Note

Contents  용량13.5 750 

Variety 포도품종

% ml

Awards 수상내역

Winemaking 와인메이킹

Sight  색감

Nose  향

Palate  맛

Serving Tip  와인 팁

Serve at 18°C

Lamb steak or stew, Beef Casserole, Tomato sauce past or pizza

Dense ruby red.

Explosive - mirrors the fruit in the aromas, deep, dense and
accessible, fresh.

Summer fruit with fragrances of blackberry and blueberry.
Slightly herbally with a hint of summer hay.
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Red

★

Winery 와이너리

Cabernet Sauvignon ........ 25%
Merlot  ............................. 25%
Syrah  ............................. 25%
Sangiovese  .................... 25%

- Highest quality from the  Bordelaise Varietals in Bolgheri region.
- The grapes are harvested in full maturity : first the Merlot ( in the beginning 
   of September ), then Syrah, Sangiovese and finally Cabernet. 
- Each variety is handled separately in wooden barrels
- Placed into barriques for 12 months
-The wine is bottled without filtration and given the optimum expression of 
  harmony

- Robert Parker Point 93P
- 1001 Wines You Must Taste 
   Before You Die / Beckett, Neil 
   (2001 Vintage)

Michele Satta is one of the first wineries born in Bolgheri in the 80`s and founder of the Bolgheri DOC. 
The winery is known as a pioneer in Bolgheri and appreciated in the world for his artisan approach to 
wine making. He used to work as a vineyard manager in Ornellaia and Robert Parker mentioned him 
as a pioneer and spokesperson in Bolgheri region.


