
Tore del Moro
Morellino di Scansano DOCG

ORDER CODE    IT0659

SANTA LUCIA

 

VINTAGE    2022

REGION    Maremma Toscana, Tuscany, Italy

TECHNICAL DATA   Alcohol 14.5%             

APPEARANCE    Intense ruby red. 
NOSE     Full notes of ripe red fruit, so typical of 
     Morellino, emerge on the nose, accompanied 
     by delicate woody nuances given by ageing 
     in barriques. 
PALATE    On the palate it is rich and structured, soft 
     and pleasant to drink, capable of elegantly 
     conveying the personality of the Maremma.  

  
     

    

              
  

  

VARIETALS    100% Sangiovese

www.azsantalucia.com

AGEING    After fermentation the wine ages for 12 
     months in 1000 liter oak barrel, followed by 
     90 days in the bottle before selling.

 

PAIRING    Ideal for appetizers and main courses with 
     meat. 

RATINGS    3 Glasses     


