VINTAGE: 2020

*  Growing season rainfall: 206 mm

*  Yield: 70 g/ha

*  Average temperature during growing season: 20.6 °C
*  Hand harvest starting date: September 3rd

APPELLATION: IGT Toscana Rosso

VARIETALS: Sangiovese 50%, Cabernet
Sauvignon 20%, Cabernet Franc 20% & Merlot 10%

VINEYARDS: Piaggia (S,CF), Leccio (M) and
Bosco (CS)

Soil composition: Sandy clay, calcareous clay loam with silt
* Extension: 8 ha
*  Training system: Guyot and Spurred cordon
e Density: 6,250 vines/ha

VINIFICATION

Alcoholic fermentation takes place in temperature controlled stainless steel
and a smaller mass (approx. 10%) in new barriques. The wine is moved in
stainless steel and French barrels (50:50) for the malolactic fermentation.

AGEING

12 months in French oak barriques 30% new and 70% of second and third WA
passage, 6 months in concrete vats and 1 year in bottle before release. ‘ _;15‘/'}-'1'3

TECHNICAL DATA CHIAVE

Alcohol: 13.5% - LA
INDICAZIONE GEOGRAFICA TIPICA

e PH:3.5
e Total Acidity: 5.2
e Residual SO2: 10

PRODUCTION: 15,900 bottles

TASTING NOTES

Bright red cherry and wild strawberry lead, followed by blackcurrant and a
hint of plum. Subtle notes of dried herbs, gentle spice and a touch of graphite
add complexity. The palate is vibrant and well structured, combining
Sangiovese freshness with the depth of the Cabernet varieties. Fine, ripe
tannins and lively acidity give balance and precision.
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