
 
 

L’APPARITA 2011 

Toscana I.G.T. 

 

 
L’Apparita was Tuscany’s first pure Merlot and has 

been a cult wine since its very first vintage, in 1985. 

The small parcels that make up the 3.84 hectares of 

the L’Apparita vineyard are set atop the Vigneto 

Bellavista hill, at an altitude di 490 metres asl. In 

1975 they were planted with Canaiolo and Malvasia 

Bianca, then grafted over with Merlot clone 342 

between 1982 and 1985. The vines are trained as 

open lyre and the soil is clay rich, making this tiny cru 

a real gem in the world of winemaking. 

 

 

 

 

 

 

Aspecting: north – south  

 

Soil: limestone with a prevalence of clays 

 

 

Altitude: 490 metres asl 

 

Training system: open lyre 

 

Vine density: 2,800 plants/h 

 

First vintage: 1985 

 

Blend: pure Merlot 

 



 

HARVEST 

 

The end of March experienced a rise in temperatures, followed by days of true sun in April, 

when the vines began to weep and the vines to re-start their growth cycle. May continued 

warm, with above-average temperatures, thus further bringing forward the development 

process. June and July were exceptionally hot, with almost no rain, so the time gain 

increased. No rain fell in August, and a heat wave arrived from Africa, which quickened still 

further the early ripening, particularly in the early ripeners. Lower temperatures allowed 

delaying the harvest somewhat.    

 

Vinification: fermentation was started using ambient yeasts in steel tanks at a controlled 

temperature of 30–33 °C, with manual pumpovers and total cuvaison of 25 days. 

After first racking, the wine was transferred to barriques for malolactic fermentation. 

 

 

Maturation: after malolactic fermentation, the wine spent 18 months in fine-grain oak 

barriques, of which 50% were new and the rest were second passage.  

The wine was bottled on 21 September 2013, producing 6,840 standard Bordeaux bottles, 

210 magnums, 40 Jeroboams, and 20 Salmanazars.  

 

Colour: deep, impenetrable crimson with violet nuances.  

 

Nose: red berries, blackberries; spice, black peppercorns and juniper. A balsamic note 

completes the aromatic profile of this wine. 

 

Mouth: extremely stylish, velvety and mouthfilling, yet powerful, with silky, delicate tannins. 

Decidedly fresh-tasting, endlessly lingering. 

 

Proof: 14% 

 

Total acidity: 5.7 

 

Residual sugar: ≤ 1g/l 

 

Extract: 30.6 g/l 
 


