
                    TENUTA SAN FRANCESCO
COSTA D’AMALFI ROSSO

Color: Red

Grapes: Aglianico, Tintore, Piedirosso

Area of Production: Campania, Amalfi Coast

Age of Vines: 60-100 Years 

Soils: Thin superficial layer of red clay

and volcanic ash over Dolomite limestone.

Farming Practices: Cerified Organic

Yeast: Indigenous

Fermentation and aging: Fermentation is stainless steel tanks 

and ageing for 18-24 months in oak then 2-3 months in still 

bottle. 

Alcohol: 13.5%

A deep ruby red color with vibrant aromas of crushed 
herbs, violets, sweet tobacco and warm pices. Brisk and 
fresh on the medium-bodied palate with dark berry fruit 
notes and a mineral finsh. The tannins are fine but firm. 


