
Here I’m finding a zesty display of crushed cherries and strawberries with hints of peppery florals and spice.
On the palate, soft textures flood the senses with ripe red and blue fruits, offset by saline-minerality and
vibrant acidity that slowly tapers off through the juicy finish. The 2018 Spezieri is a blend of Sangiovese and
Ciliegiolo made in an incredibly fresh and easy-drinking style, with a portion of the malolactic fermentation
carried out in barrel to add further richness. I imagine it may also take well to a slight chill. Eric Guido June
2020
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