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The image reproduced on the label of Castello Romitorio’s 
Romito is Sandro Chia’s 1987 pencil drawing on paper Romito 
del Romitorio. ‘Romito’ in Italian means hermit, and ‘Romitorio’ 
means hermitage, therefore the literal translation of the title is 
‘Hermit of the Hermitage’. In the case of this dreamlike pencil 
sketch, the figure appears to be that of a Roman Centurion, 
representing the fleetingness of time and nostalgia for a 
changing world. The castle sketched in the background 
becomes seemingly eternal and defies time. Such is the 
character of the Romito IGT Rosso Toscana, a wine that can 
stand the test of time, unique and solitary.

A L L  R A T I N G S

T O P  R A T I N G S

The label reproduces a small pencil drawing by Sandro Chia 
depicting a bull rearing its head to the sky with its legs firmly 
planted on the earth. The bull, which has been considered a 
sacred figure since the time of the ancient Greeks and Romans, 
relates directly to the cult of agriculture and embodies fertility 
and fecundity. Additionally, the Maremma region is famous for 
the ancient breed of cattle known as Maremmana, which 
probably originated in Mesopotamia, and is one of the oldest 
known breeds.

L A B E L

ROMITORIO embodies the vision and ongoing pursuit of 
excellence with Tuscan grape varieties, including 
non-indigenous ones. 

A modern Super Tuscan, brimming with energy, with a 
distinct character, elegance, and persistence. 

This wine is for those who seek and exceptional and balanced 
drinkability. Fermentation takes place in stainless steel tanks, 
followed by a period of aging in concrete before bottling.

T E C H N I C A L  N O T E S




