
APPELLATION:

AREA OF PRODUCTION:

HEIGHT:

SOIL:    
                                 
           
EXPOSURE:  

VINE DENSITY:

TYPE OF CULTIVATION:

VARIETIES:

HARVEST:

YIELD OF GRAPES PER HECTARE:

VINIFICATION:
 

MALOLACTIC FERMENTATION:

AGED:

REFINEMENT IN BOTTLES:

COLOR   

TASTING NOTES:

ALCOHOL:

Red Tuscany – Indicazione Geografica Tipica

Figline V.no ( Florence )  

330 m. over the sea

Medium blending with presence of sand
and clay.

South / East

4.400

Spurred Cordon 

Merlot                                                                        

Middle of  September 

45 quintals

Maceration on the skins for 12 days 

 
In Tonneaux

14 months in Tonneaux

8 months

Deep purplish red color

The nose has scents of ripe cherries, licorice, violet and
dark chocolate.
The palate is dense with refined and velvety tannins.
The finish is vibrant and fresh.

14,5 %

SACRED LOVE 2020 


