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COLLE DEL SOLE SANGIOVESE RUBICONE

Wine Type Red Wine

Vintage 2024

Style Light & Fruity Reds

Country Italy

Grape Variety Sangiovese

ABV 11.00

Closure Screw Cap

Allergens Sulphites

Method

Product SKU VERCDSSANGIOVE24

TASTING
NOTES

Colle del Sole Sangiovese Rubicone 2024. This is a lighter style red, that is
very easy drinking for a Sangiovese The grapes were destemmed and
crushed, followed by a fermentaion in stainless steel and then aged in oak
barrels for a short period. Expect aromas of dried herbs, followed by bright
cherries and underlying hints of violets. On the palate, expect to pick up a
tart cranberry note, with medium tannins and vibrant acidity. Very
balanced and personable.

Food Matches

http://www.jascots.co.uk/download-wine-list


Margherita Pizza, Chorizo with Herbs & Pecorino with Fig Jam

GRAPE Sangiovese

Sangiovese is Italy's most widely planted red grape variety,
particularly common in Central Italy and most notably, principally
responsible for the fine red wines of Tuscany. It is the base of the
blend for Chianti, Vino Nobile di Montepulciano and most
Supertuscans. It produces high quality wines w... Read More                                                                                                                              

View More Wines With Sangiovese Grapes

Share This Wine

https://www.jascots.co.uk/6/blog/3/grape-varieties/2467/sangiovese/
https://www.jascots.co.uk/c2/buy-wine/filter-region/196/
https://twitter.com/home?status=Colle del Sole Sangiovese Rubicone, Emilia-Romagna, Italy: https://www.jascots.co.uk/p5255/colle-del-sole-sangiovese-rubicone-emilia-romagna-italy/ (via @JascotsWine)
http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p5255/colle-del-sole-sangiovese-rubicone-emilia-romagna-italy&title=Colle del Sole Sangiovese Rubicone, Emilia-Romagna, Italy&summary=Colle del Sole Sangiovese Rubicone 2024. This is a lighter style red, that is very easy drinking for a Sangiovese The grapes were destemmed and crushed, followed by a fermentaion in stainless steel and then aged in oak barrels for a short period. Expect aromas of dried herbs, followed by bright cherries and underlying hints of violets. On the palate, expect to pick up a tart cranberry note, with medium tannins and vibrant acidity. Very balanced and personable.&source=Jascots Wine Merchants

