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Sangiovese, other red grape varieties

Ruby red with purple shades

Hints of blackberry, plum, and black currant, violet stands out followed by hints of undergrowth 
and graphite

In the mouth it is balanced and consistent to the nose and a very soft tannins
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The grapes are pressed and left to ferment at a controlled temperature of 14 ° -16 ° in stainless 
steel tanks. After 4 months of aging on the lees, the blend is assembled and the wine bottled.
 
Food pairings 
An extremely pleasant and versatile red to combine with grilled or grilled pork, but the perfect 
match is with sheep skewers.

Everyday wine 
The pleasantness of the red fruit of Sangiovese combined with the kindness of our international 
vines


