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SOLUS

Style: Still red
Area of Production: Tuscany, Italy
Appellation: Toscana IGT
Variety: 50% Merlot, 30% Alicante Bouchet, 
20% Sangiovese
Soil: Sandy clay
Elevation: 200 meters
Farming: Practicing organic
Fermentation: In stainless steel tank
Aging: 1 year in 500L French oak barrel
Production: 12,000 bottles per year

 

Powerful aromas of ripe red currant, black plum, 
and dried fall leaves on the nose. The palate is 
full and rich with grippy tannins and flavors of 
black fruit and mediterranean herbs. The finish is 
polished and lengthy.


