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04 Canto dell’Acqua
R O S S O  D I  T O S C A N A  ·  I N D I C A Z I O N E  G E O G R A F I C A  T I P I C A 2025

T E C H N I C A L  D A T A

G R A P E  B L E N D Sangiovese 90% · Colorino 10%

A P P E L L AT I O N Rosso di Toscana IGT

T R A I N I N G  S Y S T E M Guyot and spur cordon

P L A N T I N G  D E N S I T Y 5,000 – 7,500 plants/hectare

Y I E L D / H A 70 quintals/hectare

H A R V E S T 2nd – 4th decade of October

V I N I F I C AT I O N Temperature-controlled fermentation in stainless

steel tanks

A G E I N G 3,000 l oak barrels, 12 months

B O T T L E  R E S T At least 8 months

A L C O H O L 13.50% vol.

F O R M AT 750 ml · Case of 6 / 12

S E N S O R Y  P R O F I L E

A P P E A R A N C E
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S E R V I C E

16 – 19 °C
Open 30 minutes before serving.

Colorino adds structure: a light decanting also works well.
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