Pappolo
Toscana IGT Supertuscan

SAPAIO 99

BOLGHERI CLASSIFICATION:
Rosso di Toscana IGT.
GRAPE VARIETIES:
70% Cabernet Sauvignon, 30% Merlot.
GROWING LOCATION:
Bolgheri area.
VINEYARD:

Tirrenian Coast vineyard (on sea level) facing
south-west.

CULTIVATION - HARVEST:

Runner system cultivation (double curtain), manual
harvest with grape selection.

MATURATION AND REFINEMENT:

Alcoholic fermentation under controlled temperature
in steel tanks with an extended maceration to extract
additional color and flavor. Maturation 14 months in
French oak used barrique and 6 months minimum
aging in bottle.

TASTING NOTES:

Intense ruby red wine with blackberry, cherry, moist
earth and vanilla notes. Modern and solid wine., great
depht.

ALCOHOL CONTENT: 14% vol.

RECOMMENDED PAIRINGS:

PAPPOILO Grilled and roast red meat, game meat, stew.

TOSCANA ROSSO SERVING TEMPERATURE: 60°-64°F.
BOTTLE SIZES AVAILABLE: 0.75 I.
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