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COUNTRY OF ORIGIN
Italy

APPELLATION

Toscana

VARIETALS

Sangiovese Grosso

TASTING NOTES

The color is intense ruby red with garnet
reflections. Bouquet is comp/ex and distinctive with
hints of spices, pepper, cedar-wood, tobacco and
forest berry fruits. Taste is dry, warm, refined and
elegant, with lots of sweet tannins and a long,
clean and fruity finish. Thanks to a longer ageing,
it becomes even more precious and softer.
Excellent with tasty rich food like red meat, game,
gri/led beef and steaks. Aged cheese is a perfecf

companion, too.
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