
LE MAESTRELLE

PRODUIT
An iconic cuvée from Santa Cristina, Le Maestrelle is an original  and seductive blend of Sangiovese,

Merlot,  and a touch of Syrah, elegantly combining Tuscan tradition with international inspiration.

The nose is intense and charming, blending notes of black cherry,  violet,  sweet pepper,  and a discreet
hint of vanilla due to partial  barrel  aging. On the palate, the wine is supple and round, with beautifully
ripe fruit,  delicate tannins, and a freshness that balances the overall  effect.  The finish is harmonious,

fruity,  and slightly spicy.

Available now, it’s the perfect accompaniment to everyday dishes: tomato pasta, grilled meats,  fine
charcuterie,  or artisanal pizza.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Toscane / Italie

Type de vin Rouge

Volume 0,75L

Potentiel de garde 2 ans

Cépages Merlot, Sangiovese


