
Ardore
Toscana IGT Rosso
40-50% Cabernet Franc
40-45% Merlot
10-20% Cabernet Sauvignon

Intense ruby color, rich bouquet 
characterized by hints of berries, 
balsamic and vegetables.
On the palate it is juicy, velvety and full, 
long and with a persistent finish.

Areas of production
Pieve Sant'Ilario
Pieve Cervognano
Pieve Cerliana

Vineyards
Vallocaia
Camparone
Santa Maria

Soil
Sandy clay
Clay sandy
Silty clay

Altitude
340–365 m a.s.l.
270–290 m a.s.l.

Orientation
South, south-east, 
south-west

Vine density
4.400–5.200 vines/ha

Years of planting
2000, 2022

Training system
Spurred cordon and Guyot

Production per hectare
6–7 tonnes

Annual production
16.500 bottles

First vintage
2019

It well pairs the whole meal. 
Enjoyable on its own.

Serve at 16–18°C

Vinification
Separeted for the different 
grapes. In steel tanks at a 
controlled temperature of 
22–25°C; maceration of the 
skins for 15–20 days.

Maturation and ageing
12–16 months in tonneaux 
and about 6 months in the 
bottle.


