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AZIENDA AGRICOLA I SERGENTI di Ricci Lisa
Via M. L. King n. 11 50066 Reggello FI

Tel. +39 055869145 fax +39 0558666459

Mail: info@isergenti.com www.isergenti.com

65 % Sangiovese, 35% Merlot
Balze di Mercatale Reggello Florence

South, 300 metres

Clay / Limestone mix

Guyot
4400 vines per hectare

Second half of September. Manual with
grape sorting

In steel vats with controlled temperatures
6 months in barriques

In bottlle

13%
Ruby red

Sour cherry aromas prevail over traces of
small black fruit and blend with light
spicy notes

The tannic elegance of the Sangiovese is
perfectly in  harmony  with  the
voluminous flavour of the merlot, in a
splendid tannic acid balance that caresses
the palate

Goes well with classic Tuscan dishes,
such as pappardelle and tagliatelle with
meat or hare sauce, roasts, vegetable
soups, cold meats vellutate



