
Wine varieties

Production area

Picking method

Average yield per hectare

Vinification

Organoleptic characteristics

Serving suggestions

Serving temperature
Short maceration of grapes followed by 
fermentation off the skins, with soft pressing 
and débourbage of the musts under 
controlled temperature.

We recommend serving at 12/14°CSangiovese.

Ripatransone and neighbouring villages.

Bright pale pink colour. Fruity aroma with 
notes of white-fleshed peach and strawberry.
Fruity and well-balanced on the palate.

By hand.

Ideal with appetisers and first courses.10/11 tons of grapes.
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