
APPEARANCE   Intense ruby color with purple highlights. 
NOSE     On the nose, it offers notes of small black 
     fruits, undergrowth, and spices. 
PALATE    On the palate, it is fresh and smooth, with a 
     medium-long finish.

AGEING    In barrique of second passage for approxi-
     mately 8-10 months, followed by 4-6 months
     of bottle ageing.

PAIRING    The perfect wine for meat appetizers, red 
     sauces and roast meats, such as pork loin 
     with plums.

RATINGS    91pts   

     90pts

 

VINTAGE 2021

REGION Tuscany, Italy

TECHNICAL DATA Alcohol 14%

ORDER CODE    IT0556

VALLEPICCIOLA

VARIETALS 60% Cabernet Sauvignon, 20% Cabernet 
Franc, 20% Sangiovese

VinuM LectoR

www.vallepicciola.com

Pievasciata Rosso Toscana IGT


