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TECHNICAL NOTES

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.

LABEL

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.

ROMITORID

FOP RATINGS

95 Monica Larner, Wine Advocate

94 Bruce Sanderson, Wine Spectator
93 James Suckling

92 Eric Guido, Vinous.com

92 Raffaele Vecchione, winescritic.com
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