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GRAPES
Cabernet Sauvignon 100%

ORIGIN
             Maremma Toscana is the 
elective homeland of Cabernet 

Sauvignon grapes. The best grapes 
are selected in the Albore Estate in 

Scansano, where they are then vinified.

TASTING NOTE  
Deep ruby red in color, it has a broad, 

complex nose with aromas of blackberry 
preserve, black pepper, licorice, vanilla 
and balsamic herbs. On the palate it is

mouth-filling, rich and full-bodied, with 
velvety tannins that are nicely integrated 

with a pleasing sensation of freshness.

VINIFICATION and MATURATION
The grapes are picked
when slightly overripe.
Traditional red wine vinification,
with maceration for 12 days.
Maturation for 12 months
in 70 hl Slavonian oak casks.

ALCOHOL
13% vol.

SERVING TEMPERATURE
16-18°C

SERVING SUGGESTIONS
Ideal with grilled meats, rich pasta dishes 
such as pappardelle with mushrooms 
or with a white meat sauce, and with 
moderately aged cheeses.

BOTTLE SIZE
750 ml

Cabernet Sauvignon
Toscana

INDIC A ZIONE GEOGR AFIC A TIPIC A

A wine with an exuberant, forthright style that expresses the Tommasi family’s profound love for Tuscany Maremma.


