Gemella rosato

Toscana IGT Rosato
100% Sangiovese

Exuberant and complex bouquet
with hints of white peach, strawberry,
raspberry, cherry and fleeting floral
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notes of rose. Voluminous and

full-bodied on the palate.
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Pleasant and easy-drinking
rosé that goes with almost
everything.

Serve at 8-10°C

Vinification
In steel tanks, at controlled
temperature of 12-14°C.

Maturation and ageing
Approximately 4 months

in steel tanks and 2 months
in the bottle.
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Areas of production
Pieve Sant’llario
Pieve Cervognano

Vineyards
Vallocaia
Camparone

Soil type
Sandy clay

Altitude
260-280 m a.s.l.

Orientation
South-east, South-west,
North-west

Vine density
4.400 - 5.200 vines/ha

Years of planting
2012-2020

Training system
Spurred cordon, Guyot

Production
per hectare
9-10 tonnes

Annual production
16.500 bottles

First vintage
2017



