
VINTAGE    2018

REGION    Tuscany, Italy

TECHNICAL DATA   Alcohol 13.5%   
APPEARANCE   Deep ruby color with garnet reflections.
NOSE     Delicate perfume featuring wild berries, 
     blueberries, lilac, violet, black truffles, and 
     a hint of campfire ash.
PALATE    Full-bodied yet tightly sculpted, with a 
     savory core of ripe red fruit, sage, and white 
     pepper. A distinct salty, mineral texture 
     of crushed stones with fine, silky tannins 
     and high acidity that leaves a persistent, 
     mouthwatering finish.    
AGEING    After spontaneous fermentation in open 
     225-liter barrels with natural yeasts, it is 
     aged in French oak barrels for 2 years. 

Testamatta Toscana IGT

PAIRING    Pairs perfectly with hearty Italian dishes, 
     roasted beef, lamb, and venison.

ORDER CODE    IT0618

BIBI GRAETZ

VARIETALS    100% Sangiovese

VinuM LectoR

www.bibigraetz.com

RATINGS 100pts   

97pts

93pts   92pts

   

 

  

  


