
Grape variety: Cabernet Sauvignon e Cabernet Franc
Colour: very intense ruby red
Fragrances: articulate, elegant hints of mixed berries and vanilla
Taste: soft, round with a long lingering finish 
Pairings: it accompanies dishes of grilled meat, game, mature cheeses

Characteristics of production area
Elevation: 100/120 meters above sea level.
Vineyard exposure: South/South-West
Soil type: Clay-Limestone rich in skeleton
Density of planting: 5.000 vines/ ha 
Cultivation system: Spurred Cordon and Guyot systems
Yield/ha: 65 q grapes

Winemaking and refining
Grape harvest season: between 20th September and 15th October
Grape harvesting operations: manually 
Grapes pressing: soft
Wine fermenting containers: in steel
Fermentation temperature: 26º C
Fermentation period: 15 days
Malolactic fermentation: natural in the period from November to
December 
Ageing containers: new French oak barrels
Ageing period: 12 months
Refining: 3 months in bottle
Total production: 6.600 bottles of 750 ml

IGT - Tuscan Red Wine

 www.lagreggia.com

info@lagreggia.com

www.facebook.com/lagreggia

www.youtube.com/LaGreggia

twitter.com/LaGreggia

www.flickr.com/photos/lagreggia

Azienda Agricola La Greggia
Via di Pozzo, 190 • Loc. Tizzana

51039 Quarrata (PT) • Italy
Phone & Fax: +39 0573 744.535

http://www.lagreggia.com/
www.facebook.com/lagreggia
https://www.youtube.com/user/LaGreggia
https://twitter.com/LaGreggia
https://www.flickr.com/photos/lagreggia
www.facebook.com/lagreggia
https://www.flickr.com/photos/lagreggia
https://twitter.com/LaGreggia
http://www.lagreggia.com/
https://www.youtube.com/user/LaGreggia

