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SANGIOVESE DI TOSCANA
PATRIMONIO TRINGALI-CASANUOVA
Vintage 2008

Producer
Antonino Tringali-Casanuova PATRIMONIO TRI? "ASANUOVA

Name of wine
Sangiovese di Toscana

Denomination ~
Rosso 1.G.T. . P
Grape varieties 7 1;/1" QtLeIC

Sangiovese (100%) . B C
Alcohol content st ACE7ect
13% Vol. G O _

Wine production zone

Castagneto Carducci (LI)

Climate

Mediterranean microclimate located close to the sea and
protected on the North by the Bolgheri hills. Mild winters, hot
and arid summers, moderated by the sea breeze.

Soil description

Flat area at 55m above sea level in deep, loose, well drained
soil,

Pruning system and plant density

Spurred cordon with 6,000 vines per hectare.

Average age of vines 2008
Vineyard from 1993 and 2000.
Yield
7 tons of grapes per hectare.
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Tasting notes

Bright ruby red, in a good balance between the
freshness and the notes of red fruits.

Food pairings

Pastas and Mains based on meat or game, grilled
vegetables, flans, fresh cheeses.

Serving temperature
Serve at 17°-18°C.
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