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Pievasciata Rosso Toscana IGT
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VARIETALS 60% Cabernet Sauvignon, 20% Cabernet
Franc, 20% Sangiovese
VINTAGE 2021
REGION Tuscany, Italy
TECHNICAL DATA Alcohol 14%
APPEARANCE Intense ruby color with purple highlights.
NOSE On the nose, it offers notes of small black
fruits, undergrowth, and spices.
PALATE On the palate, it is fresh and smooth, with a
]E ASCIA medium-long finish.
P V = C : AGEING In barrique of second passage for approxi-
mately 8-10 months, followed by 4-6 months
RO of bottle ageing.
S PAIRING The perfect wine for meat appetizers, red

sauces and roast meats, such as pork loin
with plums.

RATINGS o1pts Wine Spectator 3.9
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