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ROSATO Sangiovese 2025 




PRODUCTION AREA: East-facing vineyards
ALTITUDE: 360 metres above sea level
BOTTLES PRODUCED: 1000
GRAPE VARIETY: Sangiovese 100% 
SOIL: calcareous marl rich in trace elements
VINES PER HECTARE: 5000
VINEYARD MANAGEMENT: certified organic
TRAINING SYSTEM: Guyot and spur-pruned cordon

HARVEST:  Late September, grapes hand-picked and sorted. Transported to the winery in small containers. Made using the saignée method

VINIFICATION AND AGEING:
Destemming and pressing at low temperature, 2/3% saignée from Chianti Classico, fermentation at controlled temperatures and ageing in stainless steel for 5 months, followed by 3 months in bottle.
SERVING TEMPERATURE:  12° C
ALCOHOL: 13% Vol
TOTAL ACIDITY: 5.5 g/l
RESIDUAL SUGAR: <1  g/l
WINEMAKER: Filippo Paoletti
AGRONOMIST: Cosimo Selvi
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