
“Green Line Wine” produced according to the 

viticulture and enology rules of organic wine.  It 

comes from Sangiovese grapes grown in the 

organically cultivated vineyards of our growers.  

Exclusively hand harvested to preserve the 

integrity of the fruit and the delicate peculiar 

characteristics of Sangiovese. A careful and 

respectful vinification of the properties of the 

vine give a typical, varietal correctness. Ruby 

color with marked hints ranging from floral to 

appreciably fruity in the style. Fresh and 

pleasant notes that leave the mouth ready to 

drink and savour good cuisine.  



This wine is born from fruit grown in our organic 

vineyards and is absolutely genuine and natural with 

100% Sangiovese grapes conferred by the growers who 

have chosen to farm their vineyards according to the 

rules of organic farming.

Hand harvesting and traditional vinification are 

essential to maintain the uniqueness and 

characteristics of this extraordinary grape.

A wine with an intense ruby red color.  It is 

characterized by very intense and persistent fruity 

notes, obtained from an open fermentation process, 

which brings out the best of Sangiovese.

On the palate it is fruity and slightly natural, but with 

soft and persistent tannins, and hints of red fruits.


