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Vintage:
2023

Grape varieties:
70% Sangiovese, 25% Teroldego, 5% Petit Verdot

Alcohol:
13,5%

Vinification:

The grapes come from vineyards located between 300
and 320 meters above sea level in the territory of Greve
in Chianti. Sangiovese grows in clay soils rich in alberese
and galestro in Montefioralle, while Teroldego and Petit
Verdot come from the sandy soils rich in sandstone of
the Le Bonille area. Spontaneous fermentation takes
place in temperature-controlled concrete vats with a
maceration on the skins of about 20 days. After
malolactic fermentation, the Sangiovese ages In
concrete while the other varieties mature for about 12
months in stainless steel. The wines are blended shortly
before bottling and complete their aging with about
three months in bottle.

Tasting notes:

Bright ruby red with aromas of cherry and light spicy
notes.

On the palate it is smooth and easy-drinking, with a
pleasant fruity component and a harmonious finish.

Food pairing:

Ideal with cured meats, medium-aged cheeses, and
Tuscan cuisine. Surprisingly enjoyable when served
slightly chilled with tomato-based fish dishes.



