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Technical Sheet

On the nose, it presents notes of small fruits, pomegranate
and roots, remembering liquorice smell, but also spicy notes
with hints of white pepper and cardamom.

The wine has a crispy mouth with good acidity as well as

a balanced structure, ending with a slight tannic perception
that makes this wine easy to drink.

Appellation: Toscana IGT
Grapes: Sangiovese, Grenache
Average age of vines: 15 years

Terroir: Loamy-sandy texture,
slightly calcareous

rel ageing: 4 months in temperature-controlled
stainless-steel vats

Ageing in bottle: 3-4 months
Acidity: 4.76 g/I
pH: 3.42
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