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APPELLATION
Rosso Toscana IGT

BLEND
Sangiovese 70%, Canaiolo 15% Colorino 15%

VINEYARDS
ltalia — Regione Toscana

VINIFICATION AND REFINING PROCESS

Traditional in red with confrolled tempera-

ture. Maturation in small and medium stain-

= Db less steel tank. Ageing in bottle for two
iy months.
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VINO SORELI

TASTING NOTES

Color: ruby red

Aroma: winey, fruity, full-bodied
Taste: dry, sincere, enjoyable.

ALCHOOL
12%

VINO SORELLI SRL-  Figline e Incisa Valdarno, Firenze www.vinosorelli.com - info@vinosorelli.com



