
TOSCANA I.G.T.

Denomination: Toscana Igt

Vineyards Location: Bolgheri and Maremma Area

Vineyards Elevation: 100 meters above sea level

Soil: Sand, Clay, Limestone

Training System: Spur-pruned cordon and Guyot

Grape Varieties: Merlot, Cabernet Sauvignon, Caber-
net Franc

Vinification: 20 days maceration and fermentation in 
stainless-steel tanks

Aging: 12 months in barrique

Bottle aging: 3 months in bottle 
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