/We, Govcana %

The “Etrusco” (Etrurian) is the second label in the history of Cennatoio. It was born in 1985, the year the Etrurian
population was celebrated (ancient population who lived before the Romans in Tuscany, Umbria and Upper Lazio). The
use of this image is aimed to stress and reinforce the link with our land and culture typicality. The “Etrusco” is a pure
Sangiovese. The Sangiovese is a typical Tuscan vine. In this way the relationship between the name “Etrusco”, the
votive statue portrayed on the label, and the wine becomes the symbol of the best Tuscan nature.Decanter (4 stars Highly
Recommended), Wine Spectator (90), Gambero Rosso (Three Glasses), Grand Jury Européen (Excellent), Mondo Weine
der Welt (92), The Falstaff (91/100), Veronelli (3 blue stars, 95 scores), The Wine Advocate (91), Luca Maroni (92).

SANGIOVESE Toscano I.G.T.
100% Sangiovese Grosso

The grape harvest for our Super Tuscan
lasts only one day. We manually harvest giving a special care to each
bunch integrity. Before going into the stalk-remover, the grapes are 13,5/ 14% by vol.
further selected through a conveyor belt on which another final 750 ml
sorting of the bunches is made. The grapes have a traditional o
vinification, with the use of selected yeasts and a long maceration of 20
the marc. The ageing starts right after the malo-lactic fermentation. 15 years
The wine is poured into French oak barriques with the capacity of 300 after the botting
It. Here it rests for 16/18 months. The ageing in bottle lasts at least 6
months in thermo-controlled areas.

Intense ruby red.

Persistent, intense and large bouquet characterized by warm notes. At the beginning it shows vegetal
notes and dried fruit. Later on, it opens into complex perfumes such as leather, vanilla, cocoa, liquorice and ink.

Velvety and harmonious, it has a great body to the palate and an excellent balance between acidity and not
astringent tannins with higher alcohol.



