
VINTAGE    2023

REGION    Montalcino, Tuscany, Italy

TECHNICAL DATA   Alcohol 14.5%  
     Total acidity 4.8 g/l  

APPEARANCE              Ruby red color.  
NOSE

PALATE    The taste is medium bodied with silky 
     tannins, traditional with the typical strong 
     characteristics of Montalcino wines,yet very 
     drinkable and approachable on the palate.

    On the nose it is fruity, mainly showing red 
fruits and spicy aromas.     

   
     
     

AGEING                6 months in stainless steel tanks.
     
PAIRING               Suitable for every occasions. Excellent with 

a wide selection of foods: cold cuts, salads, 
bruschetta, hand-made pasta, red meats, 
sheep's cheeses, white meats or vegetables.

     
     
     

RATINGS     90pts  

ORDER CODE    IT0060

TENUTA DI SESTA

VARIETALS    90% Sangiovese, 10% Colorino

VinuM LectoR

www.tenutadisesta.it

    

Camponovo Toscana Rosso IGT


