
PRODUCTION NOTES
Denomination: Maremma Toscana - Denominazione di 
Origine Controllata
Grape Variety: Sangiovese
Origin: Tuscan Maremma - Magliano in Toscana
Climate: Mediterranean, with mild winter and dry, 
sunny summer
Subsoil: Tufaceous limestone-rich
Vineyard Exposure and Altitude: South, hillside 200 
meters above sea level
Vine Age: 15 years
Density: 4000 plants per hectare
Grape Yield: 8000 kilos per hectare
Breeding and Pruning: Training with counter espalier, 
guyot pruning
Vinification: Very soft pressing of the whole grape, 
cold decanting of the must, subsequent fermentation 
at controlled temperature
Aging: Short refinement on noble lees in steel tanks

TASTING NOTES
Color: Soft pink, very bright
Perfume: Notes that recall fresh fruit, in particular 
cherry, accompanied by hints of rose
Taste: Good softness on the palate, savory and fresh 
sensations in the closing

SERVICE NOTES
Suggested Pairings: Shell fish and raw fish dishes
Serving Temperature: 10°C
Recommended Glass: Narrow tulip

Curiosity: Close to Argentaia stands il Giardino dei Tarocchi, the Tarot 
Garden, a monumental sculpture park inspired by the esoteric cards 
created by French artist Niki de Saint Phalle.
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LE PAPESSE IS THE CELEBRATION OF THE FEMALE 
SOUL OF ARGENTAIA. GRACEFUL, INTELLIGENT 
AND CHARMING, THE TAROT FIGURE OF THE 
POPESS, A WOMAN POPE, REPRESENTS THE 
CHARACTERS OF THIS ROSÉ, DRESSED IN OLD
ROSE, WITH FRAGRANT AND SENSUAL AROMAS.

Bottle 0,75 L     |     Magnum 1,5 L     |    Jeroboam 3 L
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