BAOIA o1 MORRONA

ROSSO DEI POGGI

TOSCANA ROSSO
IGT (TYPICAL GEOGRAPHICAL INDICATION)

Vino di semplice e fragrante bevibilita, espressione tipica del
Sangiovese delle Colline Pisane e di immediato accompagnamento
da tutto pasto.

NOTE ORGANOLETTICHE

Colore rosso rubino intenso e vivace, con belle sfumature porpora.
Profumo fine ed intenso, con note di piccoli frutti ed erbe aromatiche.
Al gusto & pieno, sapido, morbido ed equilibrato.

ABBINAMENTI

Si abbina con carni bianche e rosse e formaggi freschi.

BEVIBILITA

Da bere entro un anno dalla vendemmia.

NOTE TECNICHE
Uvaggio: Sangiovese 85%, 15% vitigni complementari.
Alcool: 13,50% vol.

Affinamento: solo acciaio.

A wine of simple and fragrant drinking pleasure, a typical expression of
the Sangiovese of the Pisan hills, a wine which drinks well throughout the
entire meal.

TASTING NOTES

An intense and lively ruby red with lovely purple highlights. Elegant and
intense on the nose with aromas of berry fruit and aromatic herbs. Full
in flavor, savory, soft, and balanced.

MATCHES WITH FOOD
X Excellent with both white and red meat and with young, soft cheese.
ROS50 pe1 POGG! TO DRINK
] /,:m,” Lo Within a year after the vintage.
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A . TECHNICAL NOTES

2012 Blend: 85% Sangiovese, 15% other complementary grape varieties
Alcohol: 13.5°
Aging: solely in stainless steel tanks.
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