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APPELLATION VINIFICATION AND REFINING PROCESS

Toscano Rosso IGT FermentaTion in red with maceration on the skins
for about 10 days at controlled temperature.

BLEND Maturation in stainless steel for 8 months.

Sangiovese - Canaiolo
TASTING NOTES

VINEYARDS Intese ruby red. Fruity, fresh with cherry and red fruits
ltalia - Toscana buquet. Soft, medium bodied, smooth taste
ALCHOOL
12%

Tuscan vintage




