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A fresh and easy-drinking Sangiovese with aromas of cherry, fresh red fruits like wild
strawberries and raspberries, and light hints of black pepper. Soft tannins enhance its
freshness, making it an immediate and versatile wine.

o Cured meats and fresh cheeses: The balance between freshness and soft tannins
makes it perfect with light cured meats and fresh cheeses.

« Mediterranean appetizers: The fruity and spicy notes complement light dishes like
bruschetta and salads.

« Pasta and white meats: A great choice for simple pasta dishes and lightly seasoned
white meats.
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