
Costa Colonne
2019

Type DOC Palate Soft and silky with velvety tannins.

Grape variety Mainly Sangiovese, small percentage 
of Ciliegiolo and Cabernet Sauvignon.

Pair with From pasta to meats, well paired with the 
entire meal.

Barrel aging 12 months, part in large oak barrels, 
part in concrete tanks.

Production 19.000 bottles.

Colour Bright ruby red color.

Nose Ripe red fruits with floral reminds.
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