VINI

Testamatta IGT Toscana 2019

Bibi Graetz

Type Red wine
Origin Italy, Toscana
Producer Bibi Graetz Toscana
Classification IGT
Expansion 24 months in barrique, 6 months in bottle
Contents 75 cl
Vintage 2019
Enjoyment up to 15 years
phase

Serving 18 - 20°C
temperature

Alcohol 14 %
content

Grape Sangiovese
varieties

Awards 93 Punkte Parker, 97 James Suckling, 94 Falstaff

/

Article no 16619718
Comments

Testamatta is a legend. The pure Sangiovese with the unmistakable label proves its

great class year after year. Intense and fine at the same time with excellent taste

balance and elegance.

Pairing

An elegant companion to Mediterranean dishes with beef, lamb and game with

elaborate side dishes or simply to enjoy.

Tasting notes
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The bright ruby red Testamatta offers great enjoyment with its wonderfully fine scent
of cherries, dark berries and chocolate. Bright, wide and with depth on the palate,
firm yet velvety tannins and a long finish with spicy notes.

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

dmvini@dmvini.ch, www.dmvini.ch




