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Perbruno IGT Costa Toscana BIO

Rosso 2019

Giusti & Zanza

undergoes light filtering.

Pairing

Type Red wine
Origin Italien, Toscana
Producer | Giusti & Zanza Pisa
Classification IGT
Expansion 12 months aging in Tonneaux
Contents 75 cl
Vintage 2019
Enjoyment up to 10 years
phase

Serving 16-18°C
temperature

Alcohol 14 %
content

Grape Syrah 100 %
varieties

Article no 16645719
Comments

Perbruno is our single-variety Syrah selection and one of the crus of our winery. It
comes from a single vineyard in the ditch in the middle of the winery, which was
planted in 1999 on medium consistency sandy loam soil. The wine is aged in 300 and
500 liter medium toasted French oak barrels for approximately 12 months. After the
Syrah cuvée is formed, the wine rests in a concrete tank. Before bottling, the wine

It goes well with meat dishes, medium or slow-cooked game and braised meats, also

prepared with the same wine. It also goes excellently with well-ripened cheeses. It is

suitable for a very long aging period, from 12 to 15 years.
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Tasting notes

Perbruno is a dense wine with an intense purple color. The wine's olfactory profile is
dominated by fruits, particularly cherries, blackberries and blueberries. In the mouth
it is direct and linear. The tannin shows the softness typical of Syrah, the texture of
the blend is rich and velvety. After swallowing, the typical spices of the variety
emerge, with traces of white and green pepper. The finish has balsamic notes of mint
and eucalyptus.

DM Vini, Hasliring 11, CH-6032 Emmen, T: +41 41 260 27 94

dmvini@dmvini.ch, www.dmvini.ch




