
LAVACCHIO FATTORIA 

FIRENZE

Sangiovese 

Our “Terroir” range is the expression of wines that perfectly reflect the character of Chianti Rufina. They are very
important to us. The expression of what a Tuscan wine should be. Cedro is a wine built in the great tradition of Chianti
Rufina, with our personal touch. It's a fresh, balanced wine with polished tannins. A wine to share or to offer on special
occasions.

CEDRO - D.O.C.G Chianti Rufina 

 750ml - 1500ml  /  13.5% vol.

Harvest
By hand in crates before the end of
September.

Production zone
Rufina (Tuscany)
The vines are located 450 mt above sea
level
above sea level in a clay soil particularly
rich in limestone, which gives this wine its
distinctive character.
Average production: 25,000 bottles

Ageing
In 30 hl concrete tanks for
for about 15 months. Then maturation in
for at least 6 months.

Vinification
Delicate destemming of grapes;
temperature-controlled fermentation and
maceration in stainless steel.

In its early years, this wine goes
with all foods, and as it ages, it is
aged, it is delicious with meats in sauce
poultry and roasts.
Serve at 16-18°C

Intense, brilliant ruby-red brilliant.

Notes of undergrowth and small berries
are accompanied by notes of dry rose
and violet.

On the palate, the notes are moderately
notes of spice and leather, bringing a
lovely roundness. 
The crisp acidity on the finish speaks
truly of the Rufina appellation.

Società Agricola Lavacchio Srl 
Via di Montefiesole 55 - 50065 Pontassieve (FI) Italy 

Tel +39 055 8317472 - Fax +39 055 8317395
C.F. 03513770101 - P.I. 04984810483 - fattorialavacchio@pec.it

Email : info@fattorialavacchio.com
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