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MASSIMO DEICAS

MASSIMO DEICAS TANNAT

This unique terroir of chalk and clay soils, combined with dry-farmed vineyards enjoying a 

coastal climate, and plentiful sunshine at the 34th parallel south allows Familia Deicas to 

produce their finest ever Tannat, following the strict protocol of "Bordeaux cru garage wines". 

The vineyard trellising system is espallier with high density plantings and low yields, producing 

around 2,000 kilos per hectare. In order to achieve this, we prune rigorously and green harvest 

at various times to keep only those bunches of grapes with the greatest potential. In this way 

we obtain grapes of high concentration capable of achieving total polyphenol maturity in the 

skins and grape seeds.

The ripeness of the grapes is continually analyzed and the harvest is usually some two or three 

weeks later than usual, when the grape seeds show ripe tannins and the grapes are sweet and 

flavorsome. The grapes are then taken to the winery in 12-kilo boxes and are de-stemmed by 

hand, a task that takes 100 people a full day to complete. Then the individual grapes are 

inspected one by one and carried on small trays to each one of the 5000-liter foudres in the 

cellars of the boutique winery. The whole grapes spend a few days in cold maceration with no 

yeasts added. Eventually the natural yeasts on the grapes start to ferment and we increase the 

pissage by hand to consistently mix the grapes with the fermenting juice. The maceration 

process lasts for 2-3 weeks to achieve good extraction of polyphenols from both the skins and 

the seeds.

The wine is then transferred to new French Oak barrels for the malolactic fermentation. Finally, 

the wines age in oak barrels for 18-24 months in the underground cellars where the 

temperatures and humidity are constant. In time honored tradition these wines are bottled 

without any additional treatment or filtering. Massimo Deicas Tannat is a wine of intense color 

which maintains its shades of violet for a long time.

The complex aromas are intense and develop with great elegance, as only great barrel aged 

Tannats can, when the dark fruit aromas, jam and licorice fuse with the subtle oak notes. The 

palate is powerful and complex with sweet, ripe tannins, displaying both fullness and length. 

Good acidity guarantees a slow and fine aging. Recommended serving temperatures are 

between 16-20°C. Aging potential: 10+ years.




