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As a tribute to its rugged force, its softness, and the debt
it owes to the soil from which it rises, Masseto was named
after the rock-hard clusters of blue clay called ‘ass? that
form on the vineyard’s surface.

Masseto is anchored in the mists of geological time and
bears witness to the age-old convulsions of land and sea
in the heart of the Mediterranean area. Masseto belongs
to that geography that is a geology first and foremost.
Rooted in the depths of its blue clays.

In the years that followed, seismic forces folded

the layers of soil and thus, one of these folds brought

up the Pliocene clays, allowing them to see the light again,
to enjoy the wind from the sea and to feel the warmth

of the sun.

Nature is therefore the first author of Masseto.

It took the genius, stubbornness, and intuition of a few
men from different backgrounds to look beyond local
wine-making customs and traditions and reveal all the
mystery and power of this land.

A viticulture of patience, precision, detail is inspired
by the daily, careful observation of the terroir. Vintage
after vintage, the team is seeking to reveal this terroir’s
singularity, from vineyards to the cellar.

The vines of Masseto seem to be continuously struggling
with the elements. Such a place must be carefully managed
by man’s hand, to sustain it without adding any further
stress. In the winery, minimum intervention is the
keyword. The extraordinarily concentrated grapes need

no sophisticated winemaking but simple operations.
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CLIMATE AND VINTAGE

After a mild and rainy winter, there was a temporary drop in temperatures in March, with a few nights below 0°C
just when the vines began to bud in the last week of the month. Fortunately the new shoots were still protected
by the downy tissue around the bud, which prevented frost damage. The weather was generally warm during the
rest of spring, with normal rainfall, ensuring regular vegetative development until blossoming, which took place
between the 20th and 25th of May. A passage of heavy rain towards the middle of June was followed by a very
long dry period with a substantial absence of rain and scorching temperatures until the end of August. Veraison
took place evenly and quickly between the 20th and 25th of July, triggering the ripening of the grapes under a
blazing sun. Rain arrived at the end of August, leading to a considerable drop in temperatures, with overnight
lows sometimes falling to 13°C, creating the ideal conditions for completing the ripening of the Metlot grapes.
They were harvested early and quickly in order to preserve their freshness as much as possible, and just in time to
avoid a sudden week-long heat wave, in which temperatures soared to 37°C. The Metlot harvest was completed
on the 14th of September, followed almost immediately by the Cabernet Franc harvest, which ended on the 16th
of September.

VINIFICATION AND AGEING

The grapes were harvested by hand into 15 kg crates. After destemming and gentle crushing, the grapes were
transferred to concrete tanks by gravity, without any pumping. Each individual parcel of the vineyard was vinified
separately. Fermentation took place spontanecously with indigenous yeasts at temperatures of around 25-28°C,
with pumping over two or three times a day and délestages where necessary. The total time spent in the tanks
ranged from 21 to 28 days. Malolactic fermentation took place in barriques, with 100% new oak, keeping the
various batches separate for the first 12 months of ageing. Subsequently, the wines were blended and returned to
barriques for another year, totalling 24 months. After bottling, the Masseto 2020 underwent a further 12 months

of bottle ageing before being released on the market.

TASTING NOTES

Masseto 2020 is a wine that has embraced all the key traits of the vintage. It displays excellent concentration both
in terms of colour and bouquet. They remain persistent and vivid in the glass without subsiding over time. The
potency of this wine returns on the palate with beautiful length and balsamic flavours. The integrity of the tannin
reveals the ageing potential typical of Masseto.

Tasted in November 2022
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