MORANDI

TOSCANA

We call Creativo those who give birth to new, fresh and joyful ideas capable
of surprising us. I dedicate this wine to all those who through the years have
appreciated my great passion, they are who every year will have the opportu-
nity to leave a thought of theirs on this label.

Denomination:
TUSCAN RED typical geographical indication

Variety:
100% Sangiovese

Certifications:
ORGANIC with Health and Soil

Vineyards:

Height 270 m.a.s.1
Farming system Guyot
Density 4500 vines/hectar

In this part of the vineyard we find not only a great deal of very fine gravel
but also a good amount of clay which reduces the stress of the hotter years
and allows us to maintain the characteristics that we love so much in this
bottle. Here we have three great Sangiovese vines, farmed Guyot style, which
complete each other.

Harvest: ©pe
Completely manual selection, collected in crates
.« e . GIOVESE

Vinification: e
The fermentation happens exclusively using indigenous yeasts, and intere-

stingly this wine ferments at a lower temperature than the typical red wine; ; ?L. .
this imparts a soft cherry aroma which gives this Sangiovese a twist that not & ( , H i
many people know about, making it perfect to serve chilled in Summer. This

wine is pleasant and at the same time has a complexity to it, its full of energy b

and you can feel it from the first taste. SCANA
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Ageing:

We like presenting it young so as to exalt all the aromas of a new wine, as
such it remains in cement until the Spring when it is bottled and it is there
that it evolves.

First vintage: "'

2018 KON
LA CANTINA K

Bottles produced: WINERY ~. ~

2000 bottles a year

Review:
Vintage 2018 | 90/100 James Suckling

Vintage 2019 | 90/100 James Suckling

Vintage 2023 | 90/100 James Suckling

Fresh red berries and hints of flowers and minerals.
Light- to medium-bodied with fine tannins that are
still firm and youthful.
Limited production due
to the difficult vintage.
Drink now.
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