
The harvested grapes are 
destemmed and softly pressed,
and transferred in special  
temperature-controlled tanks.
After the malolactic fermentation,
which happen during October and
November, the wine is moved in 
wooden vats

Intense ruby   red color, at the nose 
scents of ripe and lightly toasted 
fruit, cherry, prune, blackberry.
Fullbodied, intense, great structure 
and elegant finish.

Perfect with typical dishes from 
Tuscany, crostini (little toasted 
bread) with leaver, pappardelle with 
wild boar, cold cuts, and typical 
cheese.

Grapes

Region

Winemaking

Feautres

Pairings

Tempereature

Alcohol

Sangiovese, Merlot, Cabernet 
organic production

Tuscany

16/18° C

12,5%

TOSCANA ROSSO
IGT
ORGANIC WINE


