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Grapes

Sangiovese, Canaiolo

Region

Province of Florence

Winemaking

After the harvest of the grapes,
and the pressing, comes the
alcoholic fermentation with the
maceration, which happens in
steel tanks at controlled
temperature and with frequent
pumpovers. At the end of the
malolactic fermentation, the aging
continues in wooden vats for a
few months, before it is corked.

Features

Ruby red. Red Fruits and cherry
aromas. Slightly spicy, with
pepper and clove. Full-bodied
taste and elegant tannicity, strong
comeback of the cherry and a
persistent finish.

Pairings
consigliati

Bolognese pasta, ragout lasagnas,
barbecued pork, fiorentina steak,
pecorino cheese and Parmesan.

Temperature

16-18° C

Alcohol

12,5%
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