
Elegant and balanced, this pure Sauvignon Blanc stands out for its vibrant 
freshness and excellent minerality. With typical vegetal and floral aromas, 
citrus notes, and hints of white fruit, it is perfect as an aperitif or paired 
with delicate cheeses and seafood dishes.

SARA
IGT SAUVIGNON BLANC

Appellation: Colli Toscana Centrale IGT

Area: Gaiole in Chianti

Viticulture: Organic

Soil: Loose, medium mix, rich in marl

Exposure : South

Altitude: 480 meters asl

Grape: Sauvignon Blanc 100%

Density: 6,000 vines per hectare

Training system: Guyot

Vinification: The destemmed grapes are placed in the press 

for a few hours, fermentation at low temperatures.

Aging: Stainless steel tanks

Average production: 12,000 bottles
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