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Tenuta Ammiraglia Alìe 2019
Cimatic trend
The 2019 growing season varied greatly. After a cold, dry winter, the plants began
growing very early, starting in March. The coldest and rainiest period in late
spring slightly slowed down the growth of the vines and resulted in the water
reserves being restored in preparation for what was to be a hot summer. When it
came time to harvest the grapes, the vineyards were in excellent physiological
shape. The favourable summer weather conditions resulted in very healthy
grapes with excellent phenolic ripeness and exquisite aromas.

Territory characteristics
Origin

Wine Variety

Tuscany

Syrah, Vermentino

Alcoholic Grade

fsb.specificationattributes.$maturazione

12%

Stainless steel - 4 months in steel
and 1 month in bottle

Vinification
Alìe’s secret lies in the combination of the features of the terroir, the management
of the vineyard and, of course, the human element. Once harvested, the grapes
were quickly transported to the cellar in order to protect the bunches. One of the
highlights of Alìe’s production is the crushing stage. In the absence of oxygen, the
bunches are loaded whole into the press. The pressure applied during this phase
is of the utmost softness and delicacy. This process, together with the careful
selection of the must and its subsequent decanting for no less than 12 hours,
eliminates all the vegetal components that could otherwise make the wine
unpleasant. Fermentation took place in stainless steel vats at a controlled
temperature of less than 20°C. After ageing on fine lees for a few months,
including a subsequent period in the bottle, Alìe 2019 is finally ready to entice
and captivate through each sip imbued with passion.

Technical notes

Available formats

Organoleptic Notes

75 cl, Magnum

Alìe 2019 stands out for its extreme
sensuality. Its pale pink colour with
peach nuances immediately
expresses its intriguing personality.
The sharp and unmistakable
bouquet melds with the fragrances
of fresh and ripe fruit. Salted notes
return on the palate. Flavour and
freshness are well balanced, with
Alìe 2019’s persistence making it an
elegant, fine wine.

