BONORLO

LG.T. Toscana Rosso
2021

Cabernet Sauvignon, Merlot
Formats: 750 ml, 1.5/3/6 L

Luca D’Attoma
San Casciano in Val di Pesa, Tuscany.

75% Cabernet sauvignon | vigna 5-6
25% Merlot | vigna 4-12A-19

The soils are deep, brown in colour, containing well-rounded
limestone pebbles and gravels, with good structure and
carbonate content.

Guyot and spur cordon.

Careful hand-picking in 10 kg crates.

TENUTA

MARYAMADO

V.d.P. - FIRENZ Fermentation and maceration in stainless steel vats at a
controlled temperature of 26 degrees for 3 weeks. FML in
steel after racking.

16 months.
80% in new French oak barriques.
20% in first-passage French oak barriques.

It was a challenging vintage from a climatic point of view,
requiring significant agronomic effort. An April frost reduced

OSCANA potential production, the summer was dry and very hot,
\ with no rain from June to September, with peaks of 40°C.
2021 The rather cool nights and fieldwork nevertheless prevented

the vines from suffering stress. In September, some rains
brought relief and allowed us to harvest ripe grapes in
good health.

Colour: intense ruby red.

Nose: intense and complex with notes of dark red fruit,
plum, rosemary, sage, liquorice.

Taste: an important wine with great palate impact, full-
bodied with soft and sweet tannins. Long and persistent
finish. Wine with great ageing potential.

TENUTA MARYAMADO

SAN CASCIANO V.d.P. - FIRENZE
Via Lucignano 14, (FI) 50026 - ITALIA



