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Rosso dei Notri IGT Toscana 2023
Tua Rita

Type Red wine

Origin Italy Toscana, 

Producer Tua Rita Suvereto

Classification IGT

Expansion months stainless steel and then 3 months
barrique

Contents 75 cl

Vintage 2023

Enjoyment
phase

up to 8 years

Serving
temperature

18 - 20° C

Alcohol
content

14.5 %

Grape
varieties

Cabernet Sauvignon, Merlot, Sangiovese, Syrah

Article no 15401723

Comments
The Rosso dei Notri is a charming introduction to the world of the renowned winery.
It is made from a careful selection of grapes and reflects the high art of winemaking
at the estate. This young, versatile wine is the perfect accompaniment to any meal.
After the harvest in the 2nd and 3rd week of September, it undergoes traditional
maceration. Most of the Sangiovese matures gently in steel tanks, which preserves its
freshness and fruitiness, while some is aged for around three months in French
barriques to give it additional depth and harmony.

Pairing
Pot Roast, Grilled Meat, Cured Cheese.

Tasting notes
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A wonderfully fruity drop with a fleshy, long-lasting taste and a very pleasant overall
harmony.


