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Name of the winery 
Stefano Amerighi 

Owner of the winery 
Stefano Amerighi 

Winegrower 
Stefano Amerighi

Country 
Italy 

Region 
Tuscany 
Village 

Cortona 
Appellation 

D.O. Cortona Syrah

Plot Name 
- 

Soil 
Calacareous, sandy soil 

Orientation 
West facing slope

Height above sea level 
300 m 

Style of Pruning 
Cordone 

Type of Agriculture 
Biodynamic

Analysis - Alcohol  
13,5%  

Total Tartaric Acidity  
5,4 

Total SO2 
30mg/L 

Name of the wine 
Cortona Syrah DOC 

Vintage 
2022 

Description of the vintage 
-

Variety 
Syrah 

Year of Planting 
2003 

Surface Area 
11 ha 

Planting Density 
4,100 plants/ha

Date of harvest 
15 Sept. - 20 Oct. 2023 

Type of harvest 
Manual harvest, foot crashed

Vinification 
70% in Small Wood & 30% cement 

Maceration 
20 days 

Fermentation 
Spontaneous / native yeasts

Ageing 
24 months in small barrels 

Bottling Date 
25  May 2025 
Type of Cork 

Bouchons Trescases 45/25  
Production / bottles 

25,000 0.75L & 350 1,5L


