
Vineyard Location 
Bolgheri (Castagneto 
Carducci, Livorno)

Soil Profile
Silt-sandy soil typical 
of the area

Training System
Spur-pruned cordon

Harvest
Last week of August / 
second week of September

Bottles Produced 
60.000

Serving Temperature 18 
°C

Alcohol
14,5% Vol

Cellaring
8–10 years

Total Acidity
6,1 g/l

Residual Sugar 
0,5 g/l

Size

Bell’Aja 
Bolgheri DOC 2021

Bell’ Aja is the clear testimony of how a 
Bordeaux cut meets harmoniously with 
the terroir of Bolgheri. A real second vin 
that combines immediate pleasantness  
with complexity, demonstrating a character 
deeply linked to its area of origin.

Vintage Profile
The winter was rainy with above average temperatures. 
Spring started with mild temperatures, which led to an early 
start of the vegetative recovery. During the first few days of 
April, temperatures dropped below freezing for two nights, 
causing damage in the budding phase. Subsequently, 
temperatures rose, allowing the vines to resume regular 
vegetative development. The summer was dry and hot, but 
without torrid days, allowing the grapes to ripen regularly and 
slowly. 

Tasting Notes and Pairings
Purple in appearance, it exhibits a bouquet redolent of wild 
berry preserves, lifted by smooth notes of spice. On the 
palate, it is beautifully balanced and delicious, with supple, 
velvety tannins. Ideal pairing with ravioli with duck ragout, 
grilled lamb chops, roasted pork.
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