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TENUTA POGGIO AL C SONE

CRESPINA - COLLINE PISANE

The Poggio al Casone Estate, extends over about 40 hectares surface, on the sweet slopes of the
Pisan hills leaning on the Tyrrhenian coast. A great part of the farm estate is cultivated with
vineyards, over about 30 hectares , and it's surrounded by woods and Mediterranean bush.
) The vineyard is cultivated through organic methods, according to the natural agriculture's
philosophy and it embodies a major landmark for several research projects aiming at saving and
integrating the human being-plant-animal balance. The Villa dating back to the nineteenth
century (the “Casone”) is located in the estate's centre on a hill (the “Poggio”) and it's provided
with some farmhouses which make up the farm and hospitality core, where guests can spend
holidays surrounded by one of the most important vineyards of Chianti.

“At Poggio al Casone Estate, Piergiorgio and his winemaking team are
making some of the finest Sangiovese based wines in the region”

Mat Armanino - The Armanino Family
http://www.armaninofamilycellars.com/blog/?p=6
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“This experimental vineyard project demonstrates the respect for tradition

" and the past that Castellani has, but also his keen eye on the future of Italian

wine in the global marketplace. And it is already reaping benefits”
David Eckert- The Culinary travel PBS Show

www.poggioalcasone.com I CLASSICI DI POGGIO AL CASONE

LA CATTURA

TOSCANA 1.G.T.

85% TEROLDEGO - 15% SYRAH
12 MONTHS OAK BARRELS

organic ¢

90 pis

“Shows freshly sliced plum, with

crushed raspberry, almost peach.
Full-bodied, with soft, velvety

| A CATTURA tannings and a long clean and crisp
' finish, hard not to drink now.
A fascinating wine
J. Suckling POGGIO POGGIO POGGIO
“Light and bright, with flavor of Toléng[\.IA CH]AN])T.[(;S.lé?éF.{[ORE CHIA]S\%%IGSF i
raspberry and cloves” 80% SANGIOVESE 90% SANGIOVESE 90% SANGIOVESE
F Tasker - The Miami Herald 20% SYRAH 10% CANAIOLO 10% CANAIOLO
12 MONTHS 12 MONTHS 24 MONTHS
“I've been recently enamored with OAK BARRELS ORKCASKS OAK CASKS
La Cattura, An organic wine that “This Chianti is earthy, smoky aromas and warmth. The
is at once fruity and light, without — palate unfold as a grapey sort of fruit salad...”
compromising a well-balanced J- Suckling - Wine Spectator
character.” “The Poggio Chianti Superiore opens with light berry aromas...
M. Bedford - Edge Food & Drink — it’s tangy in the mouth, with red plum and raspberry”
Wine Enthusiast

For more info on Poggio al Casone wines please contact:
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