
GRAPES: Sangiovese min. 80% with the addition of 
other Sangiovese red varietals.

HARVEST: Last week of October.

TASTING NOTES: The wine displays an intense 
ruby red color and exhibits the characteristic 
aromas of ripe cherries, plums, and tobacco. The 
tannins are structured, harmonious, and well-
rounded. 

SUGGESTED SERVING TEMPERATURE : 18* C

FOOD PAIRINGS: Ideal with red meats, cured 
meats, aged cheeses and savory first courses.
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