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Tenuta Ghiaccio Forte is a leading estate in Scansano located within the
coastal Maremma region of Tuscany. Founded by sculptor Sandro Chia it is now
run by his son Filippo Chia. The Estate currently produces two wines, Ghiaccio
Forte, Morellino di Scansano DOCG and Ripaforte, Toscana IGT. The estate also
produces Syrah and Petit Verdot destined for the production of Castello
Romitorio’s RomiToro.
The Estates vineyards are located on the Aquilaia hilltop and along the river banks
of the Albegna in Southern Scansano. The estate is divided into two distinct soil
types, the hilltop has mostly gravel Pliocene soil while the River Valley has silty, red
earth. Planting was done in two phases beginning between 1999-2001 using local
clones of Sangiovese as well as Petit Verdot and Syrah, and a small part of Cabernet
Sauvignon. The second planting followed in 2006 with Petit Verdot and Syrah and
new clones of Sangiovese. The estate currently has 12 Hectares of Morellino di
Scansano and nearly 20 hectares under vine. The Estate is located adjacent to the
remains of the Etruscan fortified city of Ghiaccio Forte a National Park from which
the winery takes its name.
The name Ghiaccio Forte translates to "Fort Ice”. This area was populated since at
least 500 BC and was once home to a flourishing Etruscan city whose remains are
located at less than one kilometer from the Cellar.
Ghiaccio Forte Morellino di Scansano DOCG was first released in the 2006 vintage.
Originally produced a blend of 85% Sangiovese and 15% Syrah. In the 2018 vintage the
Syrah was subsequently removed from the blend. The name derives from an ancient
fortified Etruscan settlement five minutes from the cellar and translates to fort Ice.
This area has been dedicated to the production of wine for millennia and Ghiaccio
Forte strives to embody the best traditions of the past and the future of Morellino di
Scansano. The harvest is conducted by hand at the point of optimal ripeness, followed
by a careful selection and destemming. Fermentation is in stainless steel tanks with
about two weeks of skin contact.
Tasting Notes:

The resulting wine is a powerful yet silky, translucent in color, and ultimately
carrying the hallmark traits of a grand Sangiovese from Scansano. This wine
combines freshness and structure for its elegant cherry fruit, savory, with a notable
maritime influence, and a perfect balance between earthiness and ripe red fruits. The
first vintage of Ghiaccio Forte was released in 2006 as a blend of Sangiovese (85%)
and Syrah (15%), with the 2018 vintage the wines Syrah was subsequently removed
from the blend.
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