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MAGLIANO IN TOSCANA

SPLENDIDO

Typical Geographical Indication

Typical Geographical Indication (I.G.T. - Toscana).

B Geographical location ............cccccoeviiiiiiienneene.
in Collelungo, Magliano in Toscana (Grosseto).

B GEis e s s
70% Sangiovese, 30% Merlot.

B S N T RN, s oot S
traditional red, leaving the must on the skins for
10-12 days, aged for 18 months in small oak barrels.

B REAGING oo R R
12 months in the bottle at controlled temperature.

R £ o1 R ———
intense ruby red.

B Bouquet .......oooeiiiiiiiiiiii e
full and intense with hints of fruit and vanilla.

Bl TaStE cnnnmmnssmnasmmisam s e
warm, intense, persistent and well-balanced.

IS T T LR
alcohol 13-13.5%, total acidity 5.50-6%o,
extract 31-32 g/1.

B Seinmiitanpeiii swsnrmenmsnsnaes
18 °C.
T ————————

roast or braised beef and game, lamb and dishes with
truffles and mushrooms.




