THE BLENDING

After the waxing moon of February 2024, we
tasted the 2023 parcels and the blends for
Tenuta di Trinoro and Le Cupole were decided.
For Le Cupole 2023 we settled on a balanced
blend of almost equal parts of Merlot and
Cabernet Franc, with Merlot adding plush
silkiness and Cabernet Franc contributing with
its distinctive vibrant fragrancy. The blend was
completed with14% of Cabernet Sauvignon
and 6% of Petit Verdot.

TENUTA DI TRINORO
LE CUPOLE 2023

41% Merlot, 39% Cabernet Franc
14% Cabernet Sauvignon, 6% Petit Verdot

THE VINTAGE AND THE VINEYARDS

The new year began with a significant snowfall in January that blanketed Val d’Orcia in a
magnificent layer of snow. However, this moment of peace and harmony lasted only a few
days before giving way to a rain-filled winter that replenished the water reserves.

In March, temperatures began to rise, causing the vines to awaken unexpectedly early, only to
abruptly slow down with the arrival of spring, when temperatures suddenly dropped again. In
early April, the vines endured days where the thermometer struggled to rise above 10°C / 50°F
and plant growth proceded slowly, continuing through May and the first part of June. The mild
temperatures and weekly rains dictated a fast pace in vineyard management, as treatments
were required before and after every rainfall. The dry conditions of 2021 and 2022 seemed a
distant memory and the battle against downy mildew left an indelible mark on our approach to
the vineyards in 2023, with 500 mm of rain falling at Tenuta di Trinoro during spring and early
summer alone.

Summer arrived suddenly at the end of June, with vegetation virtually exploding. The vines
appeared heavy with fruit and the foliage was lush as the summer heat daily exceeded
30°C / 86°F. This weather stretched well into mid-September. At the end of July, a careful green
harvest reduced the fruit load while the leaves were left to shade the small clusters as they
consumed the water reserves accumulated throughout the year.

The grapes ripened slowly and harvest of our red grapes was kicked in on Septemper 18th
with a late-ripening Merlot. Even the heavy rains mid-month did nothing to usher in autumn,
bringing Cabernet Franc and Cabernet Sauvignon to ripen a bit earlier than expected. We
picked on October 4th through 6th for the first and on October 19th for the latter. In this
nonstop harvest we chased the cooler parts of the day, with morning pickings starting before
sunrise. On October 17th the very last grapes of Petit Verdot were brought to the winery. It was
our 41st parcel. We will remembere this harvest for one of the warmest Octobers on record,
but also for its good yields, despite the turbulent growing season.
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The wines appear explosive and exuberant.
TRINORO
ROSSO IN THE CELLAR
.‘ndgg&?@a’mm oTil Fermentation took place in stainless steel tanks for 10-15 days at controlled
Production area: temperatures. The single parcels spent 8 months in 225-liter barriques of different
Tenuta di Trinoro in Val d’Orcia - Toscana ages, then blending was carried out in concrete tanks where the wine refined for

Appellation: IGT Toscana another 12 months.




