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IGT ROSATO TOSCANO Tramonto 2019 
  

  

Designation : IGT Tuscan Rose 

Breeding system : Guyot 

Yield per hectare : 50 qt/ha 

Variety : 100% sangiovese 

Number of bottles produced: 1500 

Harvest: end of September 

 

 

Vinification : rosé obtained by bloodletting (20%) pressing (80%) from organic sangiovese grapes, steel 
fermentation and steel malolactic, clarified for cold static decanting, sterile filtration and bottling.   

Refinement in bottle :  1 month after bottling 

  

Sensory features 

Color: rosé 

Perfume : fruity and floral, clean 

Taste : wine of pleasant drink, fresh, not too acidic and with a soft and elegant finish. Balanced and persistent 

Enologo : Diego Ciurletti  

Proprietari : Jessika e Jonathan Auerbach  
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