
P I T T I
R O S A T O

T O S C A N A  I G P
B I O L O G I C O

A luxuriant choice of sangiovese 
grapes and a white vinification give 
this wine a soft pink color and 
a harmonious and lively flavor 
with hints of red fruits and rose 
petals.

DENOMINATION 
Rosato Toscana I.G.P.

ORIGIN
Torre a Cenaia Ancient Pitti Estate, today 
owned by Coppini family; Tuscany.

GRAPES 
Sangiovese 100%.

VINEYARD 
Podere del Bosco. 

TERRAIN 
Medium clay mixture.

HARVEST 
Second decade of September.

VINIFICATION 
Light press of the dirasped grapes, the
fermentation is carried out in vitrified
cement vats at controlled temperature
for 15-20 days.

REFINEMENT 
Refined on lees in vitrified cement vats
for 3 months.

REFINEMENT IN BOTTLE
One month

TASTING 
Light pink color. Delicate bouquet with
hints of red fruits and rose petals.
Harmonic and lively taste. 

FOOD PAIRING 
It goes perfectly with fish dishes, 
white meats, soups 
and vegetable flans.

ALCOHOL 
13% vol

SERVICE TEMPERATURE 
8-10 °C

SIZE 
750 ml


