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Pinea Bolgheri Superiore DOC 2023
Ceralti

Type Red wine

Origin Italy Toscana, 

Producer Ceralti Bolgheri

Classification DOC

Expansion 12 months in French barriques from 1st, 2nd
and 3rd passage

Contents 75 cl

Vintage 2023

Enjoyment
phase

up to 12 years

Serving
temperature

18 - 20°C

Alcohol
content

14.5 %

Grape
varieties

Cabernet Franc , Cabernet Sauvignon ,10 % 30 %
Merlot 60 %

Article no 16609923

Comments
The grapes for Pinèa Bolgheri were harvested by hand in crates and selected in the
vineyard. Maceration and fermentation took place at controlled temperature in
concrete tanks for about 20 days. Microboullage and maloactic fermentation took
place in 1500l oak barrels and 1st, 2nd and 3rd passage French barriques where
refinement also took place for 12 months.

Pairing
A nice accompaniment for fine dishes, roasted meat, game and spicy cheese.

Tasting notes
Deep red with garnet reflections, red fruits with distinctive spicy notes, structured,
rich in sweet tannins. Balanced and elegant on the palate.


