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Caprilius

TOSCANA

1 GT

Falstaff:93
Bibenda:4/5
Wine Enthusiast : 92
GamberoRosso:2/3

CAPRILIUS 2017

[.G.T. TOSCANA
ORGANIC

Appellation: Indicaione Geografica Tipica

Intense ruby purple. It opens with notes of black cherry, red currant, thistle and a
hint of flint, with a slight leather finish. Fruity-sweet on the palate, with dark berries,
lively acidity, very precise and elegant, fine tannins, pleasantly calm finish.

VINEYARD

Pressing: soft pressing with immediate pumping of the juice to the vats. 2 days
at low temperature before introducing selected yeasts

Ageing: in french oak tonneaux 1/5 new and 4/5 of 2°/3° passage. Allier wood.
Middle toasting
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