TAVEGGIA
MARTOCCIA

ROSSO DI MONTALCINO

D.0.C
MONTALCINO, TUSCANY
100% Sangiovese.
Long considered the little brother
of Brunello. Aging 1 year. Medium-
bodied. Floral aroma with hints of
spice and mint. Fruity black cherry
and wild berries unite with light
sensations of vanilla and spice.
Pairs well with cold cuts, meats,
seasoned cheeses, mushrooms.
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