
Tenuta di Trinoro

Le Cupole Rosso Toscana IGT

Fermentation took place in stainless
steel tanks for 10-15 days at controlled
temperatures. The single parcels
spent 8 months in 225-liter barriques
of different ages, then blending was
carried out in concrete tanks where
the wine refined for another 12
months.

Grape varieties  41% Merlot, 39%
Cabernet Franc, 14%Cabernet
Sauvignon, 6% Petit Verdot?

Soil  Clayey soils with the presence
of limestone and other rocks

 

Tasting notes
Bold, vibrant and immediately expressive. The wine bursts with layers of dark
fruit, leather, charred herbs, lavender, and bittersweet chocolate, all delivered
with impressive depth and energy. As Trinoro's second wine, it offers
remarkable richness and character while remaining highly approachable in
price.

www.banvillewine.com
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