TAVEGGLA

ASINELLO SUPER TUSCAN

D.0.C
TUSCANY, ITALY

Hints of cherry, raspberry, and
black fruit. Aged 3 months in
oak and 3 months in the bottle.

|  Medium bodied. Drinks well

throughout a meal with
vegetable and meat starters,
main courses of tomato sauce-
based dishes and grilled meats.
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