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MAREMMA TOSCANA

PINK Ed.24

Rosato Toscana IGT
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T Vintage notes: the 2024 vintage will be etched in memory as one of
| restlience, determination, conrage and adaptation. Relentless spring
rains tested onr resolve, followed by searing heat waves and unforgiving
droughts in summer. Just as harvest approached, September unleashed
sudden torrential downpours. Yet, we forged abead, driven by the
umwavering belief in our terroir's greatness, proving once again that
true character is revealed in the face of adversity.

Harwvest: 13 September 2024 (fruit day).
Variety: 100% Sangiovese.

Vineyard: Pian dei Cipressi.
Vineyard density: 4.850 vines/ hectare.
Fertelizger: biodynanic composts.

Yizeld: 5 tonnes/ hectare.

Fermentation: grapes are destemmed and gently pressed. Juice decanted
in refrigerated stainless steel tank. Fermentation started with indigenons
yeasts (pied de cuve).

Bdttonage: every week from October until February.
Maturation: 6 months in stainless steel.

Fining: natural finings and clarification by gravity.
Bottles produced: 4,000.

Alcohol level: 12% vol.
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