Sessanta, IGT

Producer
Winemaker

Estate Founded

Country
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Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging Method

Alcohol Content

Tasting Notes

|45 Huguenot Street Suite 409 New Rochelle, NY 10801

Tenuta Casteani
Attilio Pagli
2010

Italy
Tuscany

Maremma DOC

80% Sangiovese
20% Alicante

Volcanic rock and schist

200 meters

Vinification and maceration on the skins
in stainless steel temperature controlled
tanks. Racked and 50% transferred to
Oak Barriques.

50% in French oak barrique for 12
months, followed by blending back of
both batches and bottling with rest for

12 months in bottle before release.

14.5%

Rich and full bodied wine with elegant
red fruit, floral notes and aromatic
herbs. Palate is satisfyingly full of body
and gentle silky tannin.
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