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MAESTRI DI VIGNA DAL 1903

The "Collesano Collection" celebrates the Tuscan winemaking
tradition and the passion of the Castellani family for Art and Nature.
Andrea Collesano’s evocative graphics are associated with the most

famous Tuscan wines, wines of great value created to pair with the
finest cuisine.

SANGIOVESE

TOSCANA IGT

Region Tuscany
Alcohol 13%
Grapes Sangiovese

VINIFICATION AND REFINEMENT

The old traditional vinification method is followed: completely mature
grapes are harvested from vineyards and processed in soft membrane
presses. Fermentation takes place at controlled temperatures and with
prolonged maceration with the skins. After the malolactic fermentation,
the wine ages for at least one year.

WINE DESCRIPTION

Colour: Intense ruby red colour.

Bouquet: Rich plum and bramble fruit flavours and a slight hint of cherries
followed by a characteristic scent of violets, strawberries and pepper.

Taste: Red fruits mingles with sweet woody notes. Warm, the nice texture is
characterized by vigorous but delicate tannins.
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‘ I FOOD PAIRINGS
. Delicious with Pasta dishes, Pizza, grilled vegetables, game meat, Fiorentina
L "/7/(//(% steak. Serve at 18-20°C.
: AWARDS
Cerateldeane m//'/«fn/:'m% 91 pts: J. Suckling 2024 - vintage 2020
oy, 91 pts: J. Suckling 2022 - vintage 2019
ODOTTO 1IN (D 92 pts: J. Suckling 2021 - vintage 2018

90 pts: J. Suckling 2020 - vintage 2017
91 pts: Luca Maroni 2020 — vintage 2017
94 pts: J. Suckling 2019 —vintage 2016
93 pts: Luca Maroni 2019 — vintage 2016
90 pts: J. Suckling 2018 - vintage 2015
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