
Tellus Syrah
Name Tellus Syrah

Appellation

Winery

Country

Product type

Vintage

Rosso Lazio igp

Fattoria Tellus – Famiglia Cotarella

Lazio

Italy

Red wine

2023

Grape varieties 100 % Syrah

Vinification

Did you know?

Alcohol content

Allergens

Tasting notes

Food pairing

Article number

Packaging

Closure type

Content

Immediately after harvesting, the grapes are subjected to
cold maceration at 18-20°C for five days so that their natural
freshness and characteristic fruity scent can unfold.
Fermentation then continues at 25-27°C. The Syrah matures
for five months in used barriques to give the fruity wine
subtle, toasted notes. Interesting fact: the image of Tellus
wine has been linked to the world of art from the very
beginning. The label, redesigned for the 2009 vintage, was
created at an event at Castel Sant'Angelo in Rome, where a
group of artists captured the impressions of wine enthusiasts
on canvas during a tasting.

The bouquet combines the scent of fresh fruit with fine spicy
notes and a hint of vanilla. Captivating on the palate with silky
soft tannins and a long, powerful finish.

13.5 % vol.

Sulfites

Intense ruby with violet reflections. A powerful and dense
nose. Ripe, sweet cherries, a hint of warm spices, toasted
notes, some vanilla. Smooth on the palate, with soft tannins
and rich structure. Lots of ripe fruit, and more toasted notes,
with a long, powerful finish.

Aperitivo, Meat dishes, Pasta and Pizza, Vegetarian cuisine

1449.75C.2023.K06

Carton of 6 bottles

Natural cork

75 cl
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