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L’AGONA

[. PRESUNTUQOSO

SANGIOVESE TOSCANA

Ij/pe: |.G.T Rosso Toscana 2016

Vines: 100% Sangiovese

Soil: Medium texture and good
structure

Growing

Spurred cordon
systenu

Age of the vine: 18 years

Colour: Ruby red with burgundy
highlights

Vinification: in Red with long soaking

Fermentation: in cement at controlled

temperature of approx. 24/28 °C
for 20/22 days

Alcohol: 14 % Vol
pH: 3.52
Residual sugar: ~ 0.16 g/l

Serving

temperature:

18-20 °C

L'Agona S.a.r.l.s. uninominale

via del Chianti, 70A - 56030 Terricciola (P1) Italy | t| +39 3355354131 | tl +39 339 5766506 | fx +39 650886 | infoldlagona.eu
via delle Ginestre, 44 - 56128 Tirrenia (PI) | 02 1992 00508



