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S t e f a n o  A m e r i g h i  h a s  b e c o m e  o n e  o f  t h e  m o s t  c e l e b r a t e d  p r o d u c e r s  i n  Tu s c a n y .  H e  t o o k  a  g a m b l e  a n d 
p l a n t e d  e i g h t  h e c t a r e s  o f  v i n e s  o n  h i s  f a m i l y ’ s  f a r m  o u t s i d e  o f  C o r t o n a  i n  t h e  s o u t h e a s t  c o r n e r  o f  t h e  r e g i o n . 
A f t e r  i n t e n s i v e  s t u d y  o f  t h e  l a n d ,  i n c l u d i n g  a n  i n - d e p t h  g e o l o g i c a l  i n v e s t i g a t i o n  a n d  a  s u r v e y  o f  t h e  a r e a ’ s 
t y p i c a l  v a r i t i e s ,  h e  p l a n t e d  o n l y  S y r a h .  H e  h a s  s i n c e  d e s i g n a t e d  t h e  c e n t e r  o f  t h e  p l o t ,  w h i c h  r e c e i v e s  s o u t h -
e a s t e r n  e x p o s u r e ,  a s  a  c r u  n a m e d  P o g g i o b e l l o  d i  F a r n e t a .  S t e f a n o  h a s  p r a c t i c e d  o r g a n i c  a n d  b i o d y n a m i c 
f a r m i n g  s i n c e  t h e  w i n e r y ’ s  i n c e p t i o n  a n d  a s  h i s  l a b e l  i n d i c a t e s ,  i s  d e v o t e d  t o  l u n a r  a n d  p l a n e t a r y  p h a s e s 
a n d  i n f l u e n c e s .  H e  a l l o w s  f e r m e n t a t i o n  t o  o c c u r  n a t u r a l l y ,  u s e s  n o  s u l f u r ,  a n d  d o e s  n o t  f i n e  o r  f i l t e r .  H e  h a s 
b e e n  t o u t e d  a s  o n e  o f  t h e  m o s t  t a l e n t e d  y o u n g  w i n e  p r o d u c e r s  i n  I t a l y . 

Toscana,  I taly

DOC Cortona 

100% Syrah

Mixture of cl ay,  s i l t ,  and chalk

200-300 m 

15 years

4,000 kg/hectare

Guyot trained, biodynamic,  Demeter cer-
t i f ied

Spontaneous fermentation in small  concrete 
vats without the use of pumps, sulfur ,  or  cl ar-
i f icat ion of any kind.  Aged in both wood and 
cement casks for 14 months unti l  bott led. 

The wine is deep plummy magenta in color 
with intense aromas of bl ack ol ives,  f resh 
herbs,  purple f lowers,  and l icorice.  Dry with 
medium-plus acidity on the pal ate,  i t  displ ays 
feathery tannins and notes of ol ive,  l icorice, 
tarragon, and rosemary with tert iary elements 
of  violets,  plums, and crushed stone.  This wine 
has a long and elegant f inish and can be en-
joyed now or for years to come. 
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