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TASTING NOTES

The nose shows spice, bright fruit and hints of violets. On the palate,
fresh raspberries dominate and are accentuated by rose petals, licorice
and an orange peel finish. The acids are soft and framed by approachable

tannins for a harmonious mouthfeel.

FOOD PAIRINGS
Pappardelle with wild boar, aged pecorino, Florentine steak,

game and flavorful meat dishes

WINE STATISTICS

COMPOSITION: 80% Sangiovese, 20% Merlot
ALCOHOL: 14.5%

AGING: French oak, 10 months

TOTAL ACIDITY: 5.35 g/l

PH: 3.5
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