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Fattoria di Magliano
Perenzo

 

Maremma, Tuscany, Italy
Poggio Bestiale
6,400 vines/hectare
Bilateral spurred cordon
Rich in skeletal elements
230 meters
Southern

Hand-harvested during early September
8-10 days at 28°C in stainless steel tanks and an 
additional 15 days in contact with the skins with 
periodic pump-overs

18 months in 1st and 2nd use French oak barrels, 
followed by 6 months in bottle

14.5%
1.9 grams/liter
5.9 grams/liter
33.5 grams/liter

100% Syrah

Named for proprietor Agostino Lenci’s father Enzo. The purple reflected on the 
label was chosen as it was his favorite color.

Tasting Notes:
On the nose, Perenzo possesses a fruity bouquet with sweet, spicy notes 
typical of Syrah such as licorice. This is a big, intense wine with elegant tannins 
rounding out the finish.
Try with peppered grilled red meats and game or aged cheeses.
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