
 

 

 

Casamatta Rosso – Poderi di Fiesole  

The soils in Poderi di Fiesole are rich in clay with a multitude of small 

lime stones that make wine with a peppery style.  

The little stones mixed with clay together with a constant wind make an 

incredible terroir.  

 

 

Winemaker’s Tasting Notes 

Sangiovese 100% -  14%vol  

“Casamatta is a wine that with the purity of its fruits can be enjoyed 

young and have the potential to age for decades.” 

Bibi Graetz 

 

Vintage 2023 

Vintage 2023 was characterized by heavy rainfall during the winter and 

spring. It was a challenging vintage and our team worked constantly in 

the vineyards to bring beautiful, healthy and fully ripen grapes to the 

cellar. The resulting wines of 2023 are fresh and elegant. 

 

 

Vinification and Ageing 

Casamatta Rosso is produced from the grapes of Sangiovese selected 

from the vineyards of Fiesole. The fermentation is conducted in stainless 

steel tanks, and lasts for 15-20 days. The wine is then aged for 18 months 

partly in Oak Barrels and partly in stainless steel tanks before the final 

bottling. 


