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Varieties: Cabernet Sauvignon, Cabernet Franc
and Ciliegiolo.
Wine-making: The grapes are hand-harvested,
destemmed and fermented with the skins in
concrete tanks for 20 days. Then the wine aged
about 12 months in tonneaux and French oak
barrels of second passage, plus a minimum of 6
months in bottle before release. 

Tasting notes: A young but elegant Bolgheri
red wine with an intense and lively color. The
nose shows notes of red fruits and the palate has
a lovely balance and legth despite its young and
vigorous age.

Agapanto: Flower of the Liliaceae family
originated in South Africa. The name comes
from old Greek “agape” (love) and “anthos”
(flower). 

Pairings: It gives the maximum pleasure with
cold cuts, cheeses, and red meat, not too
savoury, but its softness and balance make it
excellent drinking throughout the meal. 


