
THE WINE

NAME OF WINE LEONE ROSSO

APPELLATION I.G.T. ROSSO TOSCANA

GRAPE VARIETIES 30% MERLOT - 30% CABERNET SAUVIGNON - 30% - 

MALBEC 10% SYRAH

VINTAGE 2021

REGION MONTESPERTOLI - TUSCANY

VINEYARDS OF ORIGIN ALBERONE 1997 -UGIANELLO 2001

ALTITUDE 290 METERS ABOVE SEA LEVEL

SOIL TYPE GRAVEL AND CLAY

PLANTING DENSITY 4.700 ALBERONE -5.500  UGIANELLO PLANTS PER HA.

HARVEST DATE MERLOT, MALBEC, SYRAH (MIDDLE OF SEPTEMBER)

CABERNET SAUVIGNON (MIDDLE OCTOBER) 

YELD 1,50 KG PER VINE

VINIFICATION STAINLESS STEEL AND CONCRETE TANKS

FERMENTATION 15/18 DAY WITH YEAST SELECTED

AGING 8 MONTHS IN CONCRETE

NUMBER OF BOTTLES 40.000

ANALITYC FEATURES

ALCOHOL CONTENT 13,5 % VOL

SULPHITES 33 mg/l FREE; 78 mg/l TOTAL

SUGAR RESIDUAL 3,5 g/lt

TOTAL ACIDITY 5,1 g/lt

TASTING NOTES

COLOUR RED WITH PURPLE TENDENCY 

BOUQUET INTENCE AND PERSISTET AND FLOREAL WITH NOTES OF 
RED FRUITS AND SPICES

TASTE MEDIUM BODIED, SOFT , HARMONIC TANNINS WITH A 
PERSISTENT FINISH
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