
“LA ROSSA was created for you, to make you blush 
and to remain in your state of mind.”

Gianna Nannini



Vintage: 2021

Grape Variety: Merlot and Cabernet Sauvignon

Location: Siena hills

Harvest time: I decade of October

Vinification: Alcoholic fermentation in steel tanks at a controlled 
temperature between 24°-27° degrees, with maceration on the skins 
for 15/20 days.

Ageing: 16 months in barriques and used tonneaux.

Alcohol content: 14% 

Serving temperature: 16°-18 degrees

Tasting note: Very intense ruby red colour, on the nose is powerful and 
rich, with few hints of black fruit and spicy nuances. In the mouth is 
fresh and elegant: the taste reminds of black raspberry and cherries, 
with enveloping tannins.

Food pairing: Pleasant accompaniment throughout the meal. Perfect 
companion to flavourful starters, white and red meats, fresh and mild 
aged cheeses.

IGT ROSSO TOSCANO LAROSSA


