VINI

(GGuado al Tasso IGT Toscana 2017

Antinori
Type Red wine
Origin Grappa, Toscana
Producer Antinori Firenze
Classification IGT
Expansion 12 months barrique
Contents 75 cl
Vintage 2017
Enjoyment up to 12 years
phase
Serving 18 - 20°C
temperature
Alcohol 15 %
content
Grape Sangiovese 20 %, Cabernet Sauvignon 75 %
GUADO aL TASSO varieties
Article no 15540717
“soiGHERT
:UFE;F'DB:;
Comments

The cult wine Antinoris, harvested and vinified on the Tignanello estate, shows the

unmistakable Tuscan identity. A very intense, highly complex red wine that expresses

the character of its grape varieties in a wonderfully balanced way. A classic for

connoisseurs and collectors with potential for appreciation.

Pairing

Meat and game dishes and good cheese. But it can also be enjoyed as a meditation

wine.

Tasting notes

Deep, impenetrable ruby violet. Dense and intense nose, smells of ripe, dark currants,
blackberries and brown bread crust, some liquorice in the background. Very clear and
precise on the palate, opens with many fine-meshed, dense tannins, builds up full,
nice game, very long finish in the finish.
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