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Morellino di Scansano DOCG

La Torre Morellino di Scansano, produced from Sangiovese grapes with a small amount of Cabernet Sauvignon, boasts a

rich ruby-red and fragrances of ripe fruit, in particular dried plum and dark cherry.

Climatic trend

Technical notes

Exposure: South, Southwest

Soil typology: Gravely flint

Plant density: 5.500 vines/ha

Breeding: Spur pruned cordon and guyot

Wine Variety: 95% Sangiovese e 5% Cabernet Sauvignon

Maceration Time: 12 days

Malolactic Fermentation: Immediately after the alcoholic fermentation

Maturation: Inox - 10 months

Tasting notes

Wine pairing: Ideal with all dishes featuring poultry or roast rabbit, but enjoy it with meat-sauced pastas too, any meat

fried or barbecued, and medium-aged cheeses.
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