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ALCOHOL CONTENT:
14.5%

TASTING NOTES: ‘

|TS RUBY RED COLOUR EVOLVES TO A QUITE STRONG GARNET COLOUR. IT HAS A
COMPLEX AND CHARACTERISTIC BOUQUET WITH A MATURE FRUIT AROMA, NOTES OF BLACK
PEPPER, PRUNE JAM, A FLORAL NOTE OF VIOLET, CIGAR AND DARK CHOCOLATE AROMAS.
WELL BALANCED ON THE PALATE AND WITH SWEET TANNINS THAT, COMBINED WITH THE
CORRECT ACIDITY, CREATE A LONG LASTING FINISH.

PAIRS WITH:

THIS WINE IS PERFECTLY SUITED FOR TRADITIONAL RECIPES OF TUSCANY, ESPECIALLY
RED AND BRAISED MEAT, SOUPS LIKE “PAPPA COL POMODORO” AND MUSHROOM DISHES.

OTHER INFORMATION:

LUNADORO VINEYARDS ARE LOCATED, IS CHARACTERIZED BY MODERATE ALTITUDES, A
CLIMATE INFLUENCED BY BOTH THE VAL DI CHIANA AND LAKE TRASIMENO, AND IS
FAVORED BY EXPOSURE TO WIND THAT ENSURES A GRADUAL AND COMPLETE RIPENING OF
THE BUNCHES.




