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Wine	 	 	 : Rosso delle Ripalte  
Appellation	 	 : Costal Tuscany IGT 
Grape varietal	 : 85% Alicante 15% Carignano 
Area of origin	 : Costa dei Gabbiani 
Age of vines		 : Between 5 and 15 year old vines  
Soil	 	 	 : Granitic and rock, poor in organic substance but rich in mineral 
Vinification	 	 : Fermentation in stainless steel with brief maceration period 
Aging 	 	 : Six months in second-passage French oak barriques 
Color	 	 	 : Deep garnet red  
Nose	 	 	 : Fruity with baking spice 
Taste	 	 	 : Fresh-tasting, full-bodied with unaggressive tannins and a mineral vein 
Alcohol	 	 : 13% 
Bottle		 	 : Burgundy 
Stopper	 	 : Natural cork 
Size	 	 	 : 12/750ml 
Production	 	 : 15,000 bottles  

A direct descendant of garnacha, and identical to cannonau, alicante expresses major variability 
based on its location. Here in Elba, the soil composition allows for grapes to ripen fully but difficultly; 
where the soil lacks nutrients, it is rich in quick-draining granite and mineral, shedding a 
powerfully mineral, lean light on an otherwise fat varietal. Beautiful opaque garnet color coats the 
glass of this wine misleadingly: the palate maintains freshness and a strong mineral quality 
throughout, with a more supple fruitiness than the color would imply. Soft baking spice and graphite 
develop in the bottle and glass. Its supple texture make it the perfect pair for classically Livornese 
dishes like fish stew, salt cod, and with Tuscan pasta dishes in spicy sauces.

Rosso  delle Ripalte  
 IGT Alicante Tuscan Coast  

Made with grapes from  
the Gorgaccio vineyards  
in Capoliveri, Elba. 
Grape varieties: 85% Alicante, 15% Carignano 
Yield per hectare: 50 hectolitres 
Alcohol by volume: 13% 
Bottles currently produced: 15,000  0.75 l bottles 
Vinification and ageing: hand picked, vinification in steel vats with 
brief maceration on the skins; aged for a period of 6 months in 
second-passage French oak barriques. Bottled the year after harvest 
at the end of the spring. 
Serving suggestions: A fruity aroma, with fresh-tasting and 
unaggressive tannins in a full-bodied wine with a mineral vein. This 
wine can be served at cellar temperature with Tuscan seafood 
dishes such as cacciucco (Livornese fish stew) and baccalà (salt cod). 
It is also excellent with pasta dishes with ragu and spicy sauces. IGT  
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