NAME OF WINE CANTININO

APPELLATION I.G.T. TOSCANA SANGIOVESE

CANTININO GRAPE VARIETIES | 100% SANGIOVESE
TOSCANA SANGIOVESE unrace | 2010
.G.T.
REGION | MONTESPERTOLI- TUSCANY
2019

VINEYARDS OF ORIGIN FEZZANA 1996 - 2004

ALTITUDE 290 METERS ABOVE SEA LEVEL

SOIL TYPE GRAVEL AND CLAY

PLANTING DENSITY 4.700/5.500 FEZZANA PIANTE PER HA.

HARVEST DATE BEGINNING OF OCTOBER

YELD 1,2 KG PER VINE

VINIFICATION STAINLESS STEEL

FERMENTATION 20/22 DAYS WITH YEATH SELECTED

DURATION OF AGING 18 MOUNTHS IN FRENCH OAK BARREL

Cantinino

NUMBER OF BOTTLES 8.000

NOTE ANALITICHE

ALCOHOL CONTENT 14 % VOL

sangiovese

SULPHITES 78 mg/l TOTALE

SUGAR RESIDUAL 0,19/t

TOTAL ACIDITY 5,2 gfit

NOTE DI DEGUSTAZIONE

COLOUR RED RUBY INTENSE

BOUQUET OLFACTORY SQUARE COMPARED FROM THE TAMARINDO
CHERRY JAM, DRIED FLOWERS, GAROFANO NAILS,
MINERAL NOTES, TOBACCO AND A UNDERGROUND
POINT.

TASTE STRUCTURE WITH EXCELLENT TUSCAN TASTE AND
ELEGANT WITH A DYNAMIC DEVELOPMENT IN A
GROWTH THAT ENDS WITH FRUIT REPROPOSITIONS

www.castellosonnino.it



