MURALIA

MANOLIBERA

TOSCANA ROSSO

indicazione geografica protetta

Jaunty with all of the strong character of the Maremma.

The nose is strong with fresh luscious red fruit and pleasant
strokes of aromatic herbs. In the mouth all of the freshness and
vitality of this wine is confirmed. Precise, well designed, a very

drinkable hit which is never dull.

DENOMINATION Igp Toscana Rosso - Red wine
VARIETAL Sangiovese 80%, Cabernet S. 10%, Merlot 10%
PRODUCTION AREA Maremma Tuscany

VINEYARD Vigne del Poggiarello

VINES PER HECTARE 6.000

SOILTYPE Deep, limestone, on a strong slope
TRAINING SYSTEM Spurried Cordon

HARVEST First, Second and Third weeks of September

HARVESTING METHOD By hand. Destemming followed by gentle
pressing

ALCOHOLIC FERMENTATION In temperature controlled stainless
steel

AGING In stainless steel tanks followed by bottle aging
YIELD 9.000 bottles
ANALYSIS Alcool: 13% vol.
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