
 

 

 
 

Loghi Rosso ‘Cinabro’ 
(Orcia DOC) 
Sangiovese & Colorino 

 
 

The Rosso Cinabro is a remarkable example of the 
little known Orcia D.O.C. of Tuscany.  Traditionally 
based on Sangiovese blends, this wine consists of 
85% Sangiovese and 15% Colorino, the well-known 
blending grape that is aptly named for its intense 
dark color that it adds to other grapes.  With one 
year in used French barriques this wine is serious 
and robust, yet still quite lively and fresh on the 
palate.  Loads of earth-driven fruit, spice, and forest 
mushroom resound on the nose as well as in the 
mouth, giving way to a natural and fresh acidity that 
only the local Sangiovese can give.      
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