
Kamarte Maremma Toscana DOC

ORDER CODE    IT0646

GRILLESINO

 

VINTAGE    2022

REGION    Maremma Toscana, Tuscany, Italy

TECHNICAL DATA   Alcohol 14%             

APPEARANCE    Ruby red, brilliant in the glass. 
NOSE     The nose is rich in red fruit, graphite, and 
     secondary notes of tobacco, finishing with 
     hints of Mediterranean scrub. 
PALATE    The tannins are well-rounded, the finish is 
     long and persistent. Kamarte is a wine that 
     is pleasant to drink, yet it does not hide its 
     bold personality.

  
     

    

              
  

  

VARIETALS    90% Sangiovese, 10% Cabernet Sauvignon

www.compagniadelvino.com

AGEING    The wine is aged in second-use French oak 
     barriques for approximately 6 months; 
     following bottling, it undergoes a further 
     period of rest in the bottle, about one year.

 

PAIRING    Ideal pairings are local cured meats, 
     pappardelle with wild boar, or Tuscan soups 
     such as Ribollita. Also perfect with chicken 
     “alla cacciatora”.

 


