
 

Grapes:  

           Sangiovese and Merlot with a touch of Primitivo and Negroamaro 

Colour:  

           ruby red 

Flavor: 

          fruity with notes of wild fruit and spieces 

Food matches:  

                     pasta, pizza, red and white meats, cheeses 

Alcohol level:  

                     12,5-13% 

Bottle size:  

                     750 e 1500 ml. 

 
Closure:  

                    screw cap 



Rosso

A sangiovese blend from one of 
the most iconic wineries in Italy. 
It exudes notes of wild fruit and 

spices. Pair with pizza, pasta, red 
and white meats, and cheeses. 

Great Value!

Made by Rachel Lipman of Siema Wines



Rosso

A red blend from one of the 
most iconic wineries in Italy. It 
exudes notes of wild fruit and 
spices. Pair with pizza, pasta, 

red and white meats, and 
cheeses. 

Great Value!

Made by Rachel Lipman of Siema Wines
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