
Grape Varieties
• 45% Cabernet Sauvignon

• 27% Cabernet Franc
• 23% Syrah
• 5% Merlot

Vineyards
• 25 year old vineyards planted on steep south-west facing hills 

• Clay, limestone and slate.

Winemaking
• Grapes are picked and selected by hand. 

• Fermentation occurs in in Temperature controlled Stainless Steel vats

• 18 months aging in French oak barrels.

Tasting Notes
• Deep garnet color with purple hints.

• Rich and dense nose with notes of cherries, earth and spices.

• Full bodied wine with power, complexity and elegance.

• In the mouth, more aromas of red and dark fruit, forest floor and spices.

Cellaring Potential

• 10-15 years.

Food Pairing
• Elegant meats, grilled or braised.  

Serving Instructions
• Best served around 16-18°C 

• Decant at least an hour before the meal.

Under the Supervision of Rav E. Wolff, Rav A.O. Padwa and the OU
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IGT Toscana Super Tuscan 
A complex and elegant wine showcasing the beauty of the Tuscan coastal Terroir.
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