Estate: Tenuta Vitanza

Wine:
IGT Toscana “Volare “ 2009

Grapes:
80% Sangiovese 20% Merlot, Cabernet,

Vinyard’s Age: 12 Years

Alcohol: 12 %

Time of Vinification: 25 Days

Wine Making: Pre-soaking in a cold temperature for three
days: pump-over following the density and the
temperature under computer control.

Aging: 4 Months in Slavonia Oak

Bottle Refinement: 4 Months

Production:

10000 Bottles

7 Time of Release:
SANGIOVESE DI TOSC. April 2011

VOLARE Organoleptic Characteristics:

Color:
Red ruby

Perfume:
Intense and complete bouquet.

Taste: Very smoothie tannin full of chocolate and red
fruits.

Pairing: Good with everything and in every moment.
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