PIETRANERA
TOSCANA ROSSO ‘LE LOGGE’

Fresh and fruit-driven with delicate scents of cherry
and violet. Round on the palate with well-balanced
tannins, this wine pairs well with roasted meats and

game.

Color: Red

Grapes: 60% Sangiovese, 20% Cabernet
Sauvignon, 20% Merlot

Soil: Marl and clay
Altitude: 220 m above sea level
Farming practices: organic

Skin maceration: 20 days

LE LOGGE Fermentation vessel: stainless steel tanks
di Pietranera Malolactic fermentation: yes

Aging: 12 months in large French oak barrels

followed by 1 month in bottle

Toscana Rosso
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