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IGT Toscana Rosso

Vintage:
2019

Grape varieties:
100% Teroldego.

Alcohol:
14%

Vinification:
The grapes come from vineyards in Montefioralle 
located at approximately 320 meters above sea level on 
limestone-clay soils rich in alberese and galestro. 
Harvesting is done by hand during the last week of 
September. Spontaneous fermentation with indigenous 
yeasts takes place in temperature-controlled concrete 
vats with a maceration on the skins for about 15 days. 
After malolactic fermentation, the wine ages for more 
than 60 months in unlined concrete vats, where it 
evolves slowly while maintaining varietal purity and 
balance.

Tasting notes:
Deep ruby red with violet reflections.
On the nose, notes of violet and red fruits such as 
raspberry. 
On the palate it is structured, balanced, and persistent 
with elegant spicy hints.

Food pairing:
Ideal with aged cheeses, braised meats, and game.


