COUNTRY
ltaly

Val delle Rose e

APPELLATION ﬁ
Maremma Toscana DOC Rosso (<z

Aurelio Maremma Toscana 2021

VARIETALS
Merlot, Cabernet
VINEYARD PHILOSOPHY
Sustainable
ALTITUDE SOIL TYPE James Suckling
150 Sandstone rich in decomposed rock 9 5 PTS
meters
YIELD DENSITY CULTIVATION
4 Tons 4,800 Vines Spurred Cordon
per Hectare

CLIMATE

A mild, rainy winter and a cool April slowed growth. May rains
boosted soil moisture, and late August showers tempered
summer heat, allowing slow, balanced ripening of the grapes.

HARVEST PERIOD
September.

VINIFICATION
Steel tanks.

|AURELIC
12 months in barrique, then at least 6 months in the bottle i s

before release.

NO. OF BOTTLES PRODUCED K
26,000 { s
ANALYTICAL DATA b
AR PR R
ABV
15% Alc./Vol.

TASTING & PAIRINGS

Appearance: Intense ruby red.

Nose: Predominant aromas of black fruits, coffee, and chocolate.
Palate: Full-bodied, with long persistence and

well-integrated tannins.

Pairings: Meat and aged cheeses.

AVAILABLE FORMATS
750 ml
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