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TENUTA Ia PINETA

Bronzante

IGT Toscano Bianco Passito

Technical info

Homs
Denomination
Wine description
Alcohaol

Yineyard location

Wines
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Age

Altitude

Esposura

Growing system
Vines number
Gropes prodection
Grape harvest
Drying
Fermentation

Aging

Tasting info

Viswal

O mctory

Flavour

Food combinotion
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Bronzant=.
Toscano Bianco Possso 1GT.
White sweet wine.

15,5%.

Coshghon Fibocchi - Arezzo
Tuscony - Haly.

Malvoso $0%,

Trebbiono Toscono 40%.

Maore thom 40 years old.

ME25D on sea level.

South-most.

Cordone sparonaba.

AA0D f hectar.

5 ton. / hedhar.

By hand on smaoll boxes in October.
3 months on canes mats.

Small chestnut wood 30 Iters borrels.

24 months in the some borrels,
& months in the boftle.

Clear. Amber colour, very consistent.
Intense and complex. Debydrated yellow fruit, honey, lowers ond spice.
Swrmet, frushy ond worm. Infense and complex, very persistent.

Blu= cheese, paosfnies ond tars. Typical canfucom toscomi ond similor biscuits.
Yery good alone os o comversabion wane.
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