IGT ROSSO TOSCANO “FLA..VINO”

Production Area: Castelnuovo dell'Abate - 365 meters above sea level
Soil: Galestro, rich in gravel

Grape Variety: Sangiovese

Plants/hectare: 5,500 plants/ha

Training System: Spurred cordon

Vineyard Age: 5-15 years

Alcohol: 14.50%

Vinification: The organic Sangiovese grapes undergo natural
fermentation with indigenous yeasts and bacteria. Aging takes place
for a year in stainless steel and cement before being bottled and
released for sale.

Color: Intense ruby with purple reflections
Bouquet: Fruity notes
Taste: Cherry, soft tannins, good acidity

Pairing: Meat, cheese.
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