IGT TOSCANA ROSSO

Blackberries, the sweet fruit that grows hidden among
the harshness and thorns of the bush, are a tribute
to our territory, certainly difficult considering their
characteristics, but capable of giving rise to amaging
wines. A wine with elegant aromas of red fruit which
will conquer you with its decisive and enveloping
character.

VINIFICATION

The grapes are harvested by hand into bins and
carried to the cellar. After a meticulous selection,
they are destemmed and crushed. This is followed
by maceration for about 13/15 days, depending on
the vintage. Punching down and pumping over are
carried out. Malo-lactic fermentation takes place
in concrete tanks.

TASTING NOTES

Deep colour with purple hues. Intense bouquet
with evident notes of red berries. Smooth and
enveloping on the palate, with a pleasant,
persistent finish.

PAIRINGS

An elegant pairing for red and white meats, pasta
with meat sauce, lasagne and adll traditional
Tuscan dishes.



