Percarlo Igt 2006 Sangiovese di Toscana
Production: 17.656 75 cl bottles. 930 150cl magnums and 30 300cc double magnums

Spring and summer temperatures and rainfall were within the norm. However the grapes were
ripening slowly until the end of August when

the weather changed and rain, plus a great difference between day and night temperatures, brought

the contents of the grapes to a perfect level

which is very apparent in the wine. It is intensely flavoured, elegant and well rounded.
Best between 2009 and 2018

Should be served at 17 to 18°C

As the wine is unfiltered, there could be a slight deposit at the bottom of the bottle.
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