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IGT Toscana Sangiovese
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Organic Certified since 1988. Fertility and vitality of the soil is
favored by little addition of cow manure and by the
cultivation of green manure.

Manual harvest. Destemming, alchoolic fermentation
throuch microvinifications in conical wooden vats, barriques
and concrete. Daily punching downs. Malolactic fermentation
and ageing in old barriques (2nd, 3rd fill) for 12 months, in
concrete for 10 months. Blend before bottling, and 12 months
ageing in the bottle.

Altoreggi

SANGIOVESE
IOSCANA

A pure Sangiovese obtained from the estate's finest grapes,
it is the quintessential expression of this unique terroir: a
wine on the cutting edge, with notes of dried rose,
CASANUQVA pomegranate, and plum, complemented by balsamic hints
and a light, sweet spice. Carved into fine, silky tannins, the
palate is expressive, graceful, and elegant, with bright fruit
notes brightened by a wise use of light wood.

Meat dishes and barbecue, roasted vegetables, aubergine
parmesan, bruschetta with truffle or olive tapenade.
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P Production in 2025: 2400 bottles
Alc. 13% Vol
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EU Organic wine CASANUOVA



