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"Legendary"


Sangiovese 
Superiore Riserva


Romagna  
Sangiovese Superiore Riserva


Romagna


SOIL TYPE


ENSITY


 PERIOD
End of September mid October


The Sangiovese grapes were harvested by hand 


pressing, followed by fermentation at a controlled 


out on the grape skins to facilitate the dissolution 


underwent a malolactic fermentation in barrel for 


Ruby red in colour, this wine has lovely notes 
of ripe black cherries on the nose with 


match perfectly with red meats, such as sausages, 
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