PIAN DEL POGGIO
GINEO

INDICAZIONE GEOGRAFICA TIPICA

Ginéo takes you home.

GRAPES VARIETIS : Sangioevse, Cabernet

Sauvignon, and Metlot.
AREA OF PRODUCTION : Centre of Tuscany
ALCOHOL: 14,00% vol

HARVEST : September

VINIFICATION : fermentation on skins for 12
days in steel tanks at controlled temperature

practicing pumping over and delestage.

AGEING : refined and elevated six months in

GINEO

steel tanks and in bottle.

INDICAZIONE GEOGRAFICA TIPICA

TASTING NOTES : Ruby red with violet hints,
dried fruits bouquet, blackcurrant, blackberry and
spices. Silky and eleagant tannins. Long and

persistent finish.

FOOD PAIRING : pasta dishes, fiorentina meat,

fois gras, black truffle.

AWARD

90 PUNTI @ I MIGLIORI VINI ITALIANI

www.cantinaetrusca.it



