
VINIFICATION

Fermentation in stainless steel
tanks at a controlled

temperature of 26–28°C.

LAOURY BOLGHERI ROSSO

SUPERIORE 

-La Sorgiva-

LAOURY BOLGHERI ROSSO

SUPERIORE 

-La Sorgiva-

AGEING

In barriques for at least 14
months, followed by bottle

refinement.

On the palate, it is direct,
vibrant, and vertical, with

youthful yet sweet tannins,
balance, long persistence,

pleasant softness, and
good sapidity. Remarkably

elegant, with a sip that
naturally invites another.

Bright ruby red with garnet
highlights.

Elegant and complex, the bouquet ranges
from wild red berries to notes of underbush,
humus, mastic, aromatic herbs, and a touch
of resin, fading into sweet spice nuances of

cocoa and licorice. 

TASTING NOTES

GRAPE VARIETIES

Cabernet Franc, Cabernet
Sauvignon

AGRICULTURAL SYSTEM
 

Conventional

HARVEST

Manual

CLASSIFICATION
 

     D.O.C.

WINE TYPE
 

Red

ALC./VOL. 

14%

Italy
Toscana

Castagneto Carducci 


