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KEIR SYRAH

Toscana Syrah Indicazione Geografica Tipica
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Keir Syrah was born out of Tua Rita's continuous desire to experiment.
This is how the company's first wine vinified in amphora takes shape. A
method that is lost in the history of wine culture and, as is well known, has
the strength and privilege of bringing out the best of the varietal characte-
ristics of the vine. It has a limited production.
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Production area: Upper Maremma, Colline Metallifere area
Denomination: IGT Toscana Syrah

First vintage produced: 2016

Cépages: 100% Syrah

Planting density: 8,900 vines/ha

Training system: double spurred cordon

Soil type: clayey with medium-high presence of skeleton, rich in
minerals and pink marble, basic rock present in our soils

Agronomic management of the vineyards: integrated pest manage-
ment

Harvest: by hand in 15 kg crates
Harvest: 2nd week of September

! Vinification: in amphora 6 months, infusion on the skins, approx. 40%
! whole cluster

Ageing: 6 months in 3rd and 4th passage French wooden barrels

1‘ bottled in summer, it is left to rest in the bottle for a few months
before being placed on the market

Production: 2,500 bottles

Serving temperature: 15-18°C

Profile: Brilliant ruby red colour. On the nose hints of ripe plums and
cherries followed by floral nuances of rose and violet and hints of
spices. The taste is characterised by a lively freshness, round tannins
and a firm structure. The finish is long and enveloping.

Taste: lively freshness, gentle tannins and a firm structure

Pairings: Tuna steak, pigeon, mature cheeses, red meats, game and
spicy dishes, cold cuts appetisers and pasta dishes with meat sauce or
cacciatore.
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