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CAMARCANDA 2015 
 

NEW RELEASE  

Juiciness and concentration are the features of the 2015 vintage which shows elegance 

and yet drinkability. 

 

Climate and harvest 

The 2014 winter has been a cold one followed by a rainy spring, thus providing the 

appropriate amount of water reserves to the soil and decisively hampering the disease 

pressure in the vineyards. The summer in 2015 started with a positive and harmonious 

situation in the vineyard, which has been crucial to face the very high temperatures of July 

and August. Very little selection has been necessary in the vineyard, and the 2015 grapes 

entering the cellar were clean and healthy. The fermentations have carried out regularly 

and without arrests, resulting in medium-to-high acidity wines with remarkable fresh 

aromas. The harvest began with Cabernet Franc on September 11 and ended with 

Cabernet Sauvignon on September 29. 

 

Tasting notes 

In respect to the previous vintage, the higher proportion of Cabernet Sauvignon in the 

Camarcanda 2015 leads to a precise and straightforward character. The nose opens with 

earthy and balsamic notes of violet, roots, bark and sap. The palate is rich, with 

concentrated and crunchy notes of blackberry, blueberry, licorice, flint and red orange. 

The finish is savoury, almost meaty, with a precise note of iron that lingers in the 

aftertaste. Fine–grained tannins, embraced by a mellow body of strong personality. The 

backbone of this wine is the firm structure perfectly balanced by the fruit concentration. 

Remarkable ageing potential. 

 

Vineyards planted on white soil rich in limestone, firm clay and stones. 

 

Appellation Bolgheri D.O.P. 

 

Grape varieties Cabernet Sauvignon, Cabernet Franc. 

 

Winemaking method 

The two varieties ferment and macerate separately for around 15 days. After 18 months of 

ageing in oak, they are blended and then aged for several months in the bottle before 

being released. 

 

First vintage produced 2000. 

 

 


