
TECHNICAL 

DETAILS

Varieties: 95% Sangiovese 5% Canaiolo and 
Colorino
ABV: 13.5%
Closure: Cork
Vegetarian: Yes
Vegan: Yes
Organic: Yes
Biodynamic: Yes

PRODUCER

Il Palagio is the 350 hectare Tuscan estate owned by musician Sting
and his wife Trudie Styler.  Much of the land is given over to forest,
incorporating some beautiful lakes. There is also a 2 hectare kitchen
garden and several bee hives. The estate has always been farmed,
ever since its early days in the 16th Century. When Sting and Trudie
first came across the estate in 1999, it had by then fallen into a state
of disrepair. They set about the task of lovingly restoring the house,
the outbuildings and the land to their former glory. Sting has
assembled a dream team to maximise the natural qualities of his
estate, with consultant Alan York giving viticultural advice (the entire
estate is run biodynamically), Paolo Caciorgna overseeing the
winemaking and terroir with Paolo Rossi, as estate manager, looking
after the land and its plants.From the mid-1500s Il Palagio has
harvested, fermented and bottled its own wines. Sting and Trudie
have gone to great lengths to keep the tradition alive. Using
biodynamic farming methods, they have replanted 11 hectares of
vineyards since 2000. Resulting in a number of fine Tuscan red wines
including Casino delle Vie, Sister Moon and When We Dance. 
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FOOD PAIRING

The perfect accompaniment to pasta, fish and 
traditional Tuscan recipes.
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TASTING NOTES

Aromas of ripe black cherries, sandalwood, cedar 
and strawberry compote. Texturally even and 
balanced bright acidity, juicy fruits and a joyful, 
lingering sense of the vineyards at Il Palagio.

VINIFICATION

Harvests took place at the beginning of October. The 
grapes were hand-harvested from several locations in 
Florence located over 1,000 feet above sea level.
Maceration period lasted seven days. Alcoholic 
fermentation carried out in temperature controlled 
stainless steel vats, with pumping over four times a day 
and punching down two times a day, in order to extract 
all of the grapes’ finest qualities.The wine is aged for sixth 
months in stainless steel and three months in bottle.


