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L'AGONA

Clevnamentl

Vintage 2018.
A demanding season due to frequent spring
rains. From July, the good weather has
allowed a slow and optimal maturation of
the grapes, hand picked and collected in 17
kg boxes, from mid September to mid
October. After a meticulous sorting process,
the bunches were destemmed, softly pressed
and fermented 1n concrete tanks for 20/25
days.
The selected wine was subsequently aged for
six month 1 concrete tanks, where the
malolactic fermentation occurred and then
blended.
Eternamente 2018, intriguing as the first

love, made to be liked, destined to amaze.
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L'AGONA

I.G.T. Toscana rosso 2018
85% Sanglovese 15% Merlot.

Soils: sedimentary, sandy and clayey with
marine fossils.

Vineyards: planted in 2003 with density of
9000 vines / ha, tramed in spurred cordon.

ﬁr Alcoholic fermentation: 20/25 days in
L'AGONA concrete tanks with a medium extraction of
polyphenols.

f Malolactic fermentation: in concrete after
&2 weasnestl. the alcholic fermentation.

Aging: six months in concr ks.
TOSCANA gimg: s onths 1 concrete tanks

NDICAZIONE OGRAFICA TIPICA

Residual sugar< 1 g/l. pH 3,66 TA 4,66.
Color: lively red garnet.

Olfactory notes: violet, cherry, raspberry,
blackberry, soft balsamic and spicy scents.

Tasting notes: velvety and charming, 1t will
be love at the first sip.
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