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* Wine Type: IGT Toscana Rosso
BUTEO Grape Type: Cabernet and Merlot

IGE A O50ANA Ground: Hilly

ROSSO System of growing: Guyot
Wine making: Traditional in red, with
frequent boiling and delestage, for
a greater extraction of colours and
substances poliphenoliques with
maceration for 10-15 days
Colour: Red currant
Olfactory and gustatory notes: Notes
of ripe red fruit and intense aroma of
undergrowth and herbaceous notes
Structure: Middle
Service Temperature: Ambient
temperature
Marketing: At least 9 mounths after
the vintage
Alcoholic degrees: 13 degrees

TOSCANA

INDICAZIONE GEOGRAFICA TIPICA

UTEO%

Az. Agr. La Mirandola di Lorenzo Scala
Localita La Mirandola, 51 Castellina in Chianti 53011 (SIENA)
Cell. +39 340 4897320 - info@lamirandolanelchianti.com - www.lamirandolanelchianti.com



