
VINTAGE    2021

REGION    Tuscany, Italy

TECHNICAL DATA   Alcohol 14.5% 
     Total acidity 5.97 g/l pH 3.37

APPEARANCE   Appearing a deep ruby red.
NOSE     Lucente boasts an intense bouquet of red 
     berryfruit, wild blackberry, Parma violets, 
     and other floral notes. 
PALATE     Broad and generous on the palate, with
     tannins beautifully-integrated into the 
     structure, it develops tangy, aromatic fruit 
     on the mid-palate, including dark wild berry, 
     black liquorice, and smooth spices.

   
    

              
     

    

     

    

AGEING  12 months in partly new and partly re-used 
wooden barriques. 

 La Vite Lucente Toscana IGT

PAIRING               Pairs exceptionally well with hearty dishes 
such as Osso Buco, roast beef, grilled red 
meats, truffle risotto, or aged cheeses.

        
 

ORDER CODE    IT0445

TENUTA LUCE

VARIETALS    Merlot and Sangiovese

VinuM LectoR

www.tenutaluce.com

RATINGS    94pts

90pts 
     

    

  


