VINEYARD IN SAN MACARIO — LUCCA ITALY

S ANGTIOV E S E

Vine types: Pure Sangiovese.
Soil: Clay, silt and sand.
Vineyard: Exposure South / West.

Age: 10 years.

Vine training: simple spurred cordon.
Organoleptic Characteristics: Ruby red color
lightly transparent, its scent presents itself with
an aroma of mature fruits and fresh flowers like
cherries, currants and violets. To the palate, long
and dry, fresh acidity and soft tannins.

The perfect equilibrium between the acidity and tannins
makes it a wonderful drinking wine, even young.

Harvest: mid October, completely picked by
hand.

Aging: half in steel and half in small wood
barrels for 8 months and then in bottles for 4
months.

Serving suggestions: with grilled red meat,
roasts.

Serving: Serve at temperature about 18° C.
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