Matero
Toscana IGT Red 2025

Alcohol Grape variety: v
content:
13,50% Sangiovese 50%

Merlot 35%
Cabernet Franc 15%

Winemaking process:
Hand-picked grapes, alcoholic and malolactic

fermentation in steel tanks. Aged in bottle for 2-3 months.

Organoleptic properties:

Vivid ruby red colour.

Tingling with ripe red and black plums, rose petals and
sage, and glistening with bright acidity and youthful
exuberance. Tranquil tannins ensure enjoyable easy
drinking.
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