TOSCANA ROSSO IGT

HEBO

Grapes

Origin

Cultivation systems
Plant density

Yield

Average age of vines

Terroir
Barrel ageing

Ageing in bottle

Analytical data

Merlot 55%, Cabernet Sauvignon 20%,
Sangiovese 15% and Cabernet Franc 10%

San Lorenzo and Riotorto
Guyot

6100 vines per hectare
90 quintals per hectare
18 years

Loamy-sandy texture, slightly calcareous

At least 12 months in second or third-fill barrels, 30
and 50 hl barrels

At least 6 months

Alcoholic content: 13 % - Total acidity 5.6 g/I - pH 3.65

b

750ml 1500ml

Bright ruby red. On nose it reveals fresh aromas of black cherries, violets, blueberries,

peonies, mineral hints and nuances of maquis shrubland. The taste is fresh, sapid,

light, pleasantly fruity, subtly sapid, with gentle, well-tailored tannins.
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