
     
AGRI SEGRTUM 

‘FREGHINO’ 

Color: Red 
Area of Production: Todi, Umbria, Italy
Varietals: 65% Sangiovese, 25% Malvasia 
Nera, 10% Colorino
Soil: Clay, limestone 
Elevation: 300 meters
Fermentation: Spontanious fermentation on 
natural yeasts in stainless steel, 10 days of 
macerration 
Aging: 9 months in stainless steel.

A light bodied red wine with bright aromas 
of perfectly ripe berries and earth. Together 
with soft tannins and fresh acidity ‘Freghino’ 
is a classic every day red.


