Indicazione Geografica Tipica

IGT Toscana Rosato

2018

IGT 2018

GENERAL INFO

VARIETAL: Sangiovese 100%
VINEYARD: Ragnaie - Petroso -Loreto -

Azienda Agricola
o e e a4 eees Fornace - Cava
LE RAGNAIE C .
Imbottigliato all’origine da % YIELD PER HA. 55 q- h
LRt 5 BOTTLES PRODUCED 1.600 da 0.75 lt.
Montalcino - Italia
Hme PRODOTTO IN ITALIA 13% vol
CONTIENE SOLFITI / CONTAINS SULPHITES / ENTHALT SULFITE ‘V}IN}[}F][CAT][ON

Stainless vats 10 gg

No Selected yeasts

FERMENTATION TEMPERATURE: 31 °C max.
TEMPERATURE CONTROL: YES
MACERATION TIME: gg

MALOLACTIC FERMENTATION: YES

AGING

660 Lt. Franch Barrels

24 Months

No Clarification

FILTERED YES

BOTTLING DATE: 06/11/2020

ANATYTICAL DATA

ALCOHOL 13%

TOTAL ACIDITY (g/l)
VOLATILE ACIDITY NETT (g/l)
TOTAL SO2 (mg/l)

FREE SO2 (mg/l)

DRY EXTRACT (g/1)



