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Santa Cristina Toscana IGT 2010

Classification: Toscana IGT

Alcohol by volume: 13%

Grape varieties: 60% Sangiovese, 40% di Cabernet, Merlot and Syrah

Note degustative:
The wine is ruby red in color with purple highlights and its aromas are ample and intense
with notes of red fruit, particularly cherries and raspberries. The flavors are soft and
balanced, the finish characterized by suppleness of tannins and persistence of fruit, both
of which contribute to its pleasurable, easy-drinking personality.

Climate:
The 2010 vintage was characterized by the negative weather of late winter and the entire
spring; bud break arrived fifteen days later than usual, as did the flowering and bud set.
July was warmer, with temperatures within the seasonal average, and this assisted the
vines in recovering some of their delay in development and ripening. August weather was
positive, with important temperature swings between daytime heat and nighttime
coolness. Ripening, accordingly, was achieved on schedule, within the seasonal norms:
during the first ten days of September for Merlot and from September 20th on for the
Sangiovese. Harvesting terminated in mid-October.

Vinification:
The various grape varieties of the blend were fermented separately. After destemming
and a soft pressing, the grapes were macerated for approximately a week in stainless steel
tanks at temperatures which peaked at 25° centigrade (77 Fahrenheit); during this phase
the wine completed the transformation of sugars into alcohol. It was then racked and
finished its malolactic fermentation by the end of the winter. The aging, partly in oak and
partly in stainless steel, was completed by springtime and the wine, at 13° alcohol, was
bottled in the late spring.

History:
The first vintage of Santa Cristina was produced in 1946 by Marquis Niccolò Antinori.
Over time, Santa Cristina has become a point of reference for experts in the field of wine
making and for others, thanks to a constant commitment to quality. The attention which
has continuously been given to the vineyards and the work carried out in the wine cellars
have been the stimulus for constant innovation. They have enabled the winery to
cultivate both native and international varietals, thereby creating a family of products
which are different, yet distinguished by the same style. This combination results from
an indissoluble bond between the vineyard, the land, and human labor. Santa Cristina
White, Santa Cristina Rosé, and Santa Cristina Le Maestrelle stand side by side with the
classic Santa Cristina, along with Campogrande and Cipresseto, which, together with the
specialties such as Santa Cristina Extra Virgin Olive Oil, Donato, and Santa Cristina
Grappa, represent a new step in a long wine-making tradition. Tags:2009 Toscana S.C.
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