PODERE ARIZZI

FRANCO

Toscana

[GT

Rosso
GRAPE VARIETY: Sangiovese 100%
PRODUCTION AREA: Casciano di Murlo
ALTITUDE: 350-400 above sea level
TERROIR: medium clay mixture and rich in texture
VINE TRAINING SYSTEM: Guyot
VINE DENSITY: 4500 vines per hectare
YIELD PER HECTARE: 4500 kg/ha.
HARVEST PERIOD: second week of October
TEMPERATURE: 14/18 °C it depends on the season
ALCOHOL CONTENT: 14.5% vol.
VINIFICATION: harvested by hand, partial destemming and

fermentation in terracotta flasks. Maceration for
about 4 months in the same flasks, racking and
aging on the fine lees for a year. Successively,
bottled for at least one year before being sold on

the market.
FRANCO ORGANOLEPTIC Appearance: ruby red, intense and brilliant.
CHARACTERISTICS: Smell: floral notes of violet, balanced by clear

hints of juicy cherry and plum.
Taste: rich and persistent, with great structure,

a4 v P pleasantly fresh and balanced with a long finish.

\ 4 \ 4 SERVING SUGGESTIONS: it goes well with meat dishes.

A Delicious with stewed game.
Excellent pairing with wild boar pappardelle
pasta.
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