
IL TOCCO
Rosato di Toscana IGT

 

CLASSIFICATION:  Rosato di  Toscana IGT
PRODUCTION AREA: Terr icciola 
VINEYARD: new v ineyard planted in 2004 
PLANTING SIXTH:  cm 80 x 230 cm
PLANT DENSITY: 5434 v ines per hectare
YIELD PER VINE:  Kg 1- 1 ,5 of  grapes
FORM OF CULTIVATION:  Gujot
GRAPES VARIETIES:  Sangiovese and
Cabernet (only  in  some v intages)
HARVEST:  The grapes for  rosé usual ly  start
the harvest ,  you run through al l  the v ineyards
in search of the bunches with the r ight
degree of acidity .
VINIFICATION METHOD:  obtained from the
white v in i f icat ion of Sangiovese grapes.
Fermentat ion takes place by indigenous
yeasts through a pied de cuve.  I t  remains in
steel  unt i l  the spr ing after  the harvest .  Once
in the bott le is  consumed young,  so as to
savor al l  i ts  f reshness.
ALCOHOL CONTENT: 12-13%
QUANTITY PRODUCED: 3000 bott les of  0,75l

SOCIETA’ AGRICOLA CASTELVECCHIO SRL
Sede Leg: Via del Monte, 34 – 56030 Terricciola (PI)
Sede Op: Via di Bagno snc – 56030 Terricciola (PI)
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