TOSCANA ROSATO L.G.T. “CONDORINO”

Zone: San Gimignano

Vineyard extension (hectares): 5

Blend:70% Sangiovese 30% Merlot

Vineyard age:15 years

Soil Type:Calcarous of Pliocenic origin

Exposure: South

Altitude:100-300 meters above sea level
Colour:Pale Pink

Nose: Fresh aromas, flowers and fruits, red and soft.
Flavour: High acidity, red and fresh flowers and fruits
Serving temperature (°C): 10

Match with: tuna, salmon, aperitif, fresh cheeses
Average no. bottles/year:2.400

Vinification and Ageing :

Soft pressing, fermentation in stainless steel at controlled
temperature of 14° C
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