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ROSSO
TOSCANA IGT

2024

PAIRING

Fresh pasta with meat 
sauces, lasagna, light 
main courses, cheeses 
and cold cuts

SERVING 
TEMPERATURE

18°C

COLOR 

Deep red color
PALATE

Great softness with an intense 
and long finish

BOUQUET

Intense with notes of black fruit

TECHNICAL INFORMATION

Alcohol content: 13,5%
Total acidity: 5,01 g/l
Volatile acidity: 0,38 g/l
Dry extract: 31,6 g/l
Residual sugar: 8,50 g/l

AVAILABLE FORMATS

0,75 L

VINIFICATION AND AGING

Skin maceration for approximately 10 days. 
Fermentation at a controlled temperature of 
29°C. Aging in thermo-conditioned tanks

AVERAGE ALTITUDE OF VINEYARDS
AND EXPOSURE

40-130 m asl / Various exposures, predominantly 
South-facing

SOIL TYPOLOGY AND VINE TRAINING

Pliocene alluvial deposits, rich in shell fossils.
Mainily Guyot and spur cordon training systems

GRAPES

Sangiovese and other local red grapes

PRODUCTION AREA

The hilly areas of Vinci and neighboring 
municipalities

VINTAGE

The vintage was characterized by a rainy spring, 
which provided essential water reserves in the 
soil. Summer was cool and free from water 
stress for the vines, thanks to the moisture 
accumulated during the previous months. A 
sunny and breezy September ensured a slow 
and optimal ripening of the grapes, preserving 
their freshness, acidity, and aromatic intensity

Leonardo da Vinci is a painter, a scientist, and also a wine 
expert—a wine lover, as we would say today. Leonardo has an 
agricultural soul: he was born into a family of winegrowers in 
the small village of Vinci in Tuscany, and wine is part of his 
daily life. In fact, his genius is also expressed in wine: through 
his writings, Leonardo can be considered the first agronomist, 
oenologist, and sommelier in history. The Tuscan winery 
Leonardo da Vinci was founded in 1961, when thirty growers 
decided to join forces in Vinci to vinify the local grapes into 
quality wines. From just a few initial hectares, the cooperative 
has grown: inspired by Leonardo’s genius, the winery blends art, 
science, and nature, enhancing Italy’s winemaking tradition.


