FATTORIA DI

RQQI_IjTlNO‘

GHIANTI

GRAPES SancioveSE, CanaioLo

GROWING AREA
Comune o1 San Miniato, Pisa

ALtiTupe 200 mT. AS.L.
TRAINING SYSTEM SPURRED CORDON

GraPE HARVESTING BY HAND IN BOXES
WHEN PHENOLIC MATURATION IS REACHED

VINIFICATION ALCOHOLIC FERMENTATION AT
20°30°C. MALOLACTIC FERMENTATION IN
STAINLESS STEEL TANKS

IVIATURATION AND AGING G MONTHS IN DAK
TONNEAUX AND B MONTHS IN BOXES

TASTING NOTES

CDLDUFI LGVELY, DENSE RED RUBY

TASTE WELL—STRUCTURED, FRESH, TYPICAL OF THE
RIPE TANNINS

NDSE CHAHACTEFIIZED BY RIPE WILD RED BERRY
FRUITS NOTES

ALcoHoL 13 - 14 Y%voL.
Serving TEMPERATURE 183°C

IATCHING FOODS TRADITIONAL TUSCAN
DISHES: LEGUMES, MEDIUM-HARD CHEESES, ROASTS
AND TOMATO BASED PLATES

WWW.FATTORIASANQUINTINO.IT

FatToria DI San QuinTiNg s.N.C. Via D1 San Quinting 3, 56027 San Miniato [Pl]



