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Intense and persistent, with hints of forest 

floor. 

Dry, slightly tannic, and it improves with 

time.  

 

Rich pasta first courses, main dishes, and 

medium-aged cheeses. 

Grapes: 

Sangiovese 85%, Merlot 15% 

Harvest:    

early-September/Mid-october, manual  

Yeald for hectare:   

75 hl        

Aging:   

In oak tonneau for 12 months and 

subsequently refined in bottle for at least 

three months. 
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