This Sangiovese comes from organic grapes.

This viticulture takes advantage of natural fertility

of the soil, which is enhanced by limited works, improving
the biodiversity and avoiding any kind of synthetic
chemical products. The vine protection is done by copper
and sulphur. Also, for the soil treatment the chemical
fertilizers are avoid. The enological products used during
the vinification are organically certified.

| Variety

13,5%
| Production area
/ Romagna hills

/ Soil
| Medium-textured soil

Romagna DOC Sangiovese
Biologico

| Tasting notes

This Sangiovese is genuine and easy to drink.

It has a bright red color with violet highlights.

It has a rich bouquet with aromas of red fruits which

are typical of the Sangiovese from this area, such as violet
and cherry notes. This is a wine for every occasion with its
fresh, fruity taste and medium structure thanks

to its delicate tannins.

| Food pairing

Pasta with ragu or tomato sauce, roasted white meat,
partially matured cheeses. Serve at 16-18°C.

*The alcohol level may vary based on the vintage.
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