
T O S C A N A

W I N E M A K E R  N O T E S

The grapes were sourced from I.G.T. Toscana region, an area including several 
northern Italian provinces. Characterized by limey-clay soils, a hilly landscape 
and a continental climate, these vineyards are particularly suitable for the 
production of quality red wines. Harvested between mid-September and mid-
October, the grapes are destemmed and softly pressed before fermentation in 
stainless steel tanks. After fermentation, the wine is then matured in French oak 
barrels for at least eighteen months, then subsequently in steel. Once the wine 

is stabilized, filtered and refined, it is then bottled. 

TA S T I N G  N O T E S

A strong ruby red with garnet tinges, this Super Tuscan is intense and dynamic. 
Powerful aromas of dark fruits are delicately balanced with pleasantly spicy notes 
as well as hints of tobacco and milk chocolate. Vibrant and round, this fresh red 

is characterized by soft tannins and a persistent finish.   

I . G . T .  R O S S O

2 0 1 8

F O O D  PA I R I N G S

This wine pairs exceptionally well with Tuscan cured meats, first courses with 
a hearty bolognese sauce, or braised rabbit pappardelle. It can also be served 

alongside a tasty cheese board.

G U I N I G I W I N E S . C O M

VA R I E TA L S

40% Cabernet Sauvignon
40% Merlot

10% Sangiovese
5% Petit Verdot

5% Syrah

A P P E L L AT I O N

100% I.G.T. Toscana

TA

5.6 g/L

A L C O H O L

13.5%

S R P

$40

U P C
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