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Grapes: 

Sangiovese 90%, Canaiolo Nero 7%, 

Colorino 3% 
Harvest:    

mid-September, manual                      

Yeald for hectare:   

63 hl        

Aging:   

The wine matures for two years in large 

oak barrels. It is then bottled and further 

aged in the bottle. 
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The wine matures for two years in large 
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aged in the bottle. 

The nose shows some varietal aromas with 

floral tones, cherry-like fruit, and delicate notes 

derived from the wine’s aging in large wooden 

barrels. 

 

On the palate it opens with cherry and red fruit, 

interwoven with subtle mineral nuances and a 

delicate herbaceous touch. Mid-palate reveals 

warm notes of tobacco. The wine is defined  

by its elegant structure, lively acidity, and  

fine tannins. 
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