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Barco Reale di Carmignano 2022

VINTAGE
Following very low levels of rainfall in winter and spring, bud break
occurred later than usual, however flowering came about 10 days
early. Warm temperatures in the summer aided ripening, and
some much needed rain came in July, helping vineyards to
recuperate and flourish. Overall, drought and high temperatures
caused slightly lower yields, which were nevertheless excellent in
quality.

PRODUCER
Capezzana, in the Carmignano zone to the west of Florence, is
owned and run by the Contini Bonacossi family who are the latest
in a long line of owners. The history of the estate has been found
to stretch back to 804 AD. This is evidenced by contracts to rent
vines and olive groves at Capezzana, signed in this period, which
exist in the archives in Florence. Today, the responsibility for
ensuring the continuation of such longevity lies with the fourth
generation of the Contini Bonacossi family. Beatrice Contini
Bonacossi looks after all marketing and communication aspects,
while her sister Benedetta is in charge of winemaking. Franco
Bernabei is their consultant winemaker, under whose guidance
the Capezzana wines have achieved additional focus and
personality.

VINEYARDS
Barco Reale is a youthful version of the Carmignano from
Capezzana, as the fruit is sourced from slightly younger vines in the
same vineyards situated at approximately 150-200 metres above
sea level, facing south, south-east and south-west. Soils here are
clay schist (Galestro rock) and limestone (Alberese rock) which
give Barco Reale a lovely freshness.

VINIFICATION
Fermentation took place in temperature-controlled stainless-steel
tanks for seven days followed by eight days of maceration, where
malolactic fermentation took place. The wine was then racked
and matured in Allier oak barrels before bottling, followed by a
further period in bottle prior to release.

TASTING NOTES
This wine is deep ruby red in colour. The intense and fruity nose
displays aromas of red plum and cherry with subtle hints of oak
from barrel ageing. Rounded and ripe on the palate, it shows a
perfect balance of fruit and well-integrated tannins. There is a hint
of spiced berries on the long, elegant finish.
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