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Vie Cave

Toscana igt

Fattoria Aldobrandesca
Tuscany

ltaly

Red wine

2023

100 % Malbec

After gentle pressing, the must is transferred to stainless steel
tanks. The three- to four-day cold maceration at 5-10°C is
followed by temperature-controlled alcoholic fermentation.
The wine then goes through malolactic fermentation and a
ten-month rest phase in French oak before ageing in the
bottle for the final few months.

Malbec is a newcomer among the grape varieties grown in
Italy! The name «Vie Cave» derives from the track carved out
long ago by the Etruscans from the tufa of the Sovana region
- around the vineyards of modern-day Fattoria
Aldobrandesca.

15 % vol.
Sulfites

Very dense ruby red. Complex nose with ripe fruit - plums,
cherries and black berries - enhanced by nuances of toast,
coffee, cocoa and tobacco. Rich on the palate with velvety
tannins. The long finish is accompanied by notes of mint and
bitter chocolate.

Meat dishes, Game dishes
1396.75C.2023.K06
Carton of 6 bottles

75 cl
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