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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% · Ciliegiolo 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 Spur cordon

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

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

H A R V E S T 1st – 3rd decade of October

V I N I F I C AT I O N Fermentation in cement vats with skin maceration

A G E I N G Cement vats and 5,000 l oak barrels, 10–12 months

B O T T L E  R E S T At least 6 months

A L C O H O L 13.00% 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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F O O D  P A I R I N G S

· Pici pasta with meat or garlic-tomato ragù

· Roasted white meats and rabbit

· Fresh and semi-aged cheeses

· Everyday Tuscan home cooking

S E R V I C E

16 – 19 °C
Open 20–30 minutes before serving.

A direct wine: no long decanting needed.
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