IGT COLLI DELLA TOSCANA CENTRALE
“PIETRAMAGGIO”

Colour: ruby red

Aroma: bouquet of red fruits

Taste: good structure, nice acidity, very pleasant with a good
drinkability

Appellation: IGT - Colli della Toscana Centrale
Altitude: 300 mt. above sea level

Exposure: South-East

Soil: Clayey limestone

Age of vineyard: 20 years

Vine density: 5.000 plants/hectare

Grape varieties: 75% Sangiovese, 15% Canaiolo,

10% other red grapes authorized by Regione Toscana
Yield: 8.000 Kg./hectare

Harvest period: from September 15th to October 15th
Fermentation: in stainless steel tanks

Aging: 10/12 months in vetrified cement vats and French
oak barrels (1.800 Lt.)
Bottle aging: 3 months




