HARTE

DOC BOLGHERI ROSSO SUPERIORE

50% Cabernet Franc - 30% Cabemet Sauvignon - 20% Merlot
WINEMAKER

Eric Boissenot

SOIL COMPOSITION

Sedimentary  rocks  consisting of limestones, marbles, argillites
withinterlayers of sandstones and siliceous rocks.

VINE CULTIVATION
Guyot.

VINIFICATION AND AGEING

The grapes previously selected in the vineyard, affer manual

harvesting,undergo further selection in the cellar. The grapes ferment
infemperature-controlled  stainless  steel conical tanks.  Fermentation
takesplace with spontaneous yeasts. The wine complefes ifs refinement
with 12 months in 2nd and 3rd passage barriques.

FRATINI

DESCRIPTION

Harte wears a bright and luminous ruby robe, already conveying its
overflowing energy, the true identity of the wine. It develops a subtle
aromatic spiral in which intertwine nofes of juicy and sweet red and black
fruits, embellished by floral and spicy brushstrokes that provide, alongside
the fresh juice of the fruit, a sharp and complex contrast fo the aroma.
Behind the sublime initial comforting embrace, the wine seems to evolve
in response fo a precise, clear acidic accelerafion that ignites and
colours it, giving it a vitality never detached from the profound faste of the
fruit bound to a deep tannin capable of lining every comer of the palate
with flavours of blueberry and mulberry.

PAIRINGS

It pairs wonderfully with rustic Tuscan dishes, such as pici with wild boar

ragu or Tuscan pappardelle, as well as with the delicate flavor of white
truffle. Additionally, it complements perfectly a classic dish like tagliata di
Chianina, enhancing its rich flavors and tender texture.



In the heart of our ferritory, we proudly celebrate
the infrinsic fusion of art and winemaking. Here,
among lush vineyards, statues stand majestic like
guardians of our craff, adding a touch of beauty
and refinement to the picturesque landscape. Just as
a work of art reflects the artist's vision, our wines

embody the creativity, experience, and dedication

of our winemakers.

The synergistic inferaction between art
and wine not only enriches the
aesthetics of the sefting but also
elevates the fasting experience itself,
creating a symphony of flavors and
sensations that stimulate the mind and

palate.

Harte, inspired by the artistic
expressions that adorn our vineyards, is
a masterpiece created with passion
and dedication. Each bottle of Harte is
a heartfelt fribute  to the deep
connection between art  and
winemaking. Our vineyards, where
statues evoke emotions and ignite the
imagination, provide the fertile ground
for the creation of this exceptional
wine. The grapes, grown and carefully
hand-selected, represent the meticulous
attention to detail that defines our

winemaking philosophy.



